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In presenting tins work to the Public, little need 
be said, as We are all of one opinion with respect to 
the comfort arising from good regulations in domestic 
affairs, for which the Authoress wishes to call the 
attention to the many duties the cook has to perfom to 
render that happiness and comfort which would gain 
respect from the master and mistress, love from the 
husband, and esteem from all. The first great objects 
are cleanliness and frugality ; the latter this work is 
intended to teach, even to the most ignorant persons on 
that subject; and it is hoped that the most experienced 
cook will find something worthy of her notice ; for, 
although the Authoress does not profess more than 



VI PHEFACE. 

other cooks, yet, she has learnt from years experience 
that different persons have different ways, and some- 
thing may be learnt from all. And referring to this 
subject, what accomplishment could be more gratifying 
than being able to do, or see done properly, each 
branch of cookery. Ladies in the old time taught 
their daughters, and presented their friends with 
fijivourite dishes of their own preparing ; and were 
able to regulate their expences according to their 
incomes; and. by so doing, happiness shone over the 
husband's brow, and dull care never was allowed to 
enter those dwellings until numerous parlour enter- 
tainments occupied the minds of the younger branches 
of the family. And now, alas! how many well 
educated females become tradesmen's wiv^s, with a 
limited income, where love has filled each breast, and 
both are looking forward for happiness — ^the husband s 
trade supplies the ample means for the necessary food 
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ve all so dearly lik« to enjoy, but the female has never 
learnt the domestic art, and the task to learn all at 
once is great, however willing she taay be to learn ; 
but it is the sincere wish of the Authoress to assist, 
and she hopes all wants may in this bdok be supplied 
through all the duties of a frugal cook ; and to regulate 
the expenditure, the Authoress would recommend a 
housekeeping book, so that the week's expenses may be 
reckoned up in a few moments ; and if yon should 
exceed the limits of your iri';ome, you may reduce in 
the following weeks. By so doing, those who endea- 
vour to please will seldom fail to be crowned with 
success. If taste and judgement are displayed, it is 
surprising the great saving which may be accomplished. 
The prime or best articles are always the cheapest, as 
in general good articles are subject to but little waste. 
Every article should be kept ready for use, so that 
when wanted there is no delay. Every article shoul^ 
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be kept in its proper place, tod displayed with taste, 
^s the arrangements of the familj belong entirelj to 
the female; and if well managed, it becomes the 
lii]sbMid*s palace, where he may be found with the 
enjoyments of a prince ; if neglected, he becomes as^a 
bird of passage, sheltered only for a time, and happi^ 
iiess seldom pays him a visit. 

May these hints reach to the neglected homes, 
aniil allow the Authoress to r^nain. 

With the greatest esteem. 
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2 CAKBB. 

RliLBS' TO BE OBSERVES m' MAKING CAKES. 

Have r«ady all ithe materials required before you commence, pounded 
vfted, washed, dried, &c. Be careful to have the shapes cleaned and 
propedy greased, and after baking, if they shotild stick, wrap them in 
a cloth to keep in the steam tdiilst hot, which will enable them to part 
without breaking, or place the sh$ipe in warm water, but do not kt then 
remain longer than necessary as the steam spoils the flavour. When 
the whites and yolks of eggs are required apart, have the two ready 
together, as the one would spdi whilst the other was getting teady, and 
as the lightness of the cake depends greatly on the working of the eggs 
it is requisite they should be finished before they are left. If tliese 
directions are carefully attended to, and the oven is in proper order, I 
hare no doubt but entire satisfaction will be given. 

A VERY GOOD COMMON PLUM CAKE. 

Mix five ounces of butter, in three pounds of flour, and five ounces of ^ 
Lisbon sugar ; add six ounces of currants washed and dried, and some 
spice finely powdered ; put three spoonfuls of yeast into a pint of new- 
milk warmed, and mix it into a light dough with the above, put it in a 
pan, or make it into twelve cakes, and bake on a dean tin rubbed ever 
with butter and dusted with flour. 

A PLUM CAKE. 

Flour dried, «nd vrashed currant^ four pounds^ sugar one pound anil 
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half, six ounces of orange> leaKm, and citron peds, cut in filices, mix 
liiese; beat ten eggs, thenmett a pound and half of butter in a pint of 
cream, or new milk, when luke-warm put to it a cup of ale yeast, nearly 
half a pint of sweet wine and the eggs, then strain the liquid into the 
^ ingredients; beat them well, and add doves, mace, cinnamon, 
and nutmeg, a quarter of an ounce of ^each, well pounded : butter the 
paa and put k into a quick oven, and about three hours will bake it. 

TO MAKE LITTLE PLUM CAKES. 

Take two pounds of flour dried in the oren, or at a strong fire, hMf a 
pound of sugar, finely powdered, four yolks of eggs, two whites, half a 
pound of butter washed vniix water, six spoonfuls of milk warmed, 
a poimd and a half of currants imwashed, but picked and rubbed very 
(lean in a doth ; rub ^e butter into the flour, mix it all well together, 
then make them up^ into cakes ; bakejthem in a mod^raUe oven. 

A PLAIN CAKE. 

Mix three-quarters of a pound of flour with half a pound of butter, 
lour ounces of sugar, three or four eggs, and a glass of raisin wine, 
beat it well, and bake it in a quick oven, add half ^ ounce of carraway 
leeds if preferred. 



LITTLE SHORT CAKES. 

■Hub iBto « pound of jdried flour four ounceiof butter, four 
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white powder sugar, one egg, and a spoonAil or two of thin cream to 
make it into a paste, when it is mixed put currants into one half, and 
iarraway seeds in the other ; cut them and put them on tins to bake. 

UTTLE WHITE GAKES. 

Dry lialf a pound of flour, rub into it a very little butter, about aa 
ounce, a httle pounded sugar, one egg, a few carraway seeds, and ai 
much milk as will make a paste, roll it thin, and cut it with the top 
of a canister or glass to the size required ; place them on a dean tk 
and bake them about fifteen minutes. 

A fiflEAP SEED CAKE. 

Mix a quarter of a stone of flour with half a pound of sugar, a 
quarter of an ounce of allspice, and a little ginger ; melt three-quarten 
of .a pound of butter with half a pint of milk and a Httle water, when 
warm, put to it a quarter of a pint of yeast ; work it into dough, 
let it. stand before the Are to rise a few hours before it goes to the oven, 
add carraway seeds, or currants if preferred ; bake an hour and a half 
in a moderate oren. 

OUEEN GAKES. 

Beat eight ounces of butter, and mix with it two well beaten egg», 
strained; mix eight ounces of dried flour, and the same of fadj 
p«wd(ered lump sugar, and the grated jind ot a kmon; then add tht 
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whole together, and beet full half an hour ; eight ounces of well washed 
and dry currants must be added; butter small patty pans, half fill 
them, and bake twenty minutes in a quick OTen. 

BRIDE'S CAKE. 

Work two pounds of fresh butter (fiose from*, salt) to a cream with 

R 

your hands, then work in one pound of lump sugar", pounded and sifted, 
beat the yolks and whites of sixteen eggs apart for half an hour, mix 
them with the sugar and butter, work in two pounds of dried flour, one 
ounce of mace, one omice of nutmeg, both in fine powder, and keep 
working them together mitil the oven is ready, then put in half a pint 
of French brandy, two pomids of well washed and dried currants. Having 
worked the whole together, have ready the shape and place in layers a httle 
of the above, and then a layer of candied orange, lemon, and citron peel, 
and about half a pound of blanched sweet almonds, cut very thin length- 
ways ; place the shape in a tm with cinders to keep it upright and from 
burning ; bake in a quick oven for about three hours, and as aoaa as 
the top gets lurown put a piece of paper over to prevent it burning. 

'\mm km ornamenting cakes. 

Take as many ^ whites of eggs, and the same weight of the best lump 
sugar, pounded and sifted fine, as you judge necessary to cover the top 
and round the sides of the cake, and whisk them well together for two or 
three hours until it becomes white and thick ; then with a wood paper 
biife cover the top and round the sides of the cake quite smooth ; set it 



Wore a clear fire and keep turning it until it beeomee hard, or bale it 
iTi a very cool oven on hour ; you then ornament the lop and eidea with 
llowerB and fruit made of coloured sugar K taue. 
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s^UT BROP CAKES. 

Mix two pounds of flour, one pound of butter^ one pound et sugar, 
one pound of currants, clean and dry, then work into a stiff paste with 
two eggs, a large spocnfol of orange flower water, ditto rose water, 
ditto sweet wine or brandy, or both; when properly mixed, drop 
small quantities on a tin rubbed well with butter and dusted over with 
flour, a very short time bakes them. 

TUNBRiDGE CAKES. 

Rub 8iX. ounces of butter quite fine into a pound of flour, then mix 
six ounces of sugar, and make the above into a paste with mitk ; roll it 
very thin, and cut with the top of a glass ; prick them with a fork, and 
wash with the white of an egg ; sprinkle carraway seeds and dust a little 
white sugar over the top. 

■ . . ' SPONGE CAKE.. ' ' . ' ' 

Weigh ten eggs, and their weight in very fine sugaor, the same of 
fine flour, beat the yolks with the flour, and the whites alone to a very 
stiff froth, then, by degrees, mix the whites with the flour and the other 
ingredients, beat them well in a bowl placed ov^ hot water half an 
hour ; bake in a quick oven an hour. 

A GOOD POUND CAKE. 

Beet three-quarters of a pound of butter to a oream, and mix with 
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the yolks and whites (beaten aparj;) of six eggs, have ready wann by 
the fire a pound of floor, and three-quarters of a pound of sifted sugar, 
mix them, and by degrees work the dry ingredients into the butter and 
eggs, when well beaten add a glass of wine and a pound of currants, it 
must be beaten near an hour ; butter a paper and put roimd the pan ; 
bake two hours in a moderate oven. 

SHREWSBORY CAKES. 

. Beat half a pound of butter to a fine cream, three-quarters of a pound 
of flour, two eggs, six oimces of pounded and sifted loaf sugar, and half 
an ounce of earraway seeds. Mix them into a paste, roll them thin, 
and cut them round with a small glass, or little tins ; prick them, lay 
them on sheets of tin; and bake them in a slow oven. 



Beat six eggs well, and mix with half a pint of new milk, melt four 
ounces of butter, add to it a quarter of a pint of yeast and a Utde sugar, 
and put them by degrees into as much floiur as will make a very thin 
paste, and let it rise before the fire half an hour, then add more flour to 
make it stiffer, but not too stifl*; work it well and divide into cakes and 
flat them ; when baked and cold, part them and put into the oven to 
brown a little. 

MACAROONS. 

Blanch four ounces of sweet almonds, and pound with four spoonfuls 
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dt oRuige flower water ; whisk the whites of four eggs to a froth, mix it 
with a pound of sifted silgar and the ahnonds to a paste ; >then -laying a 
sheet of wafer paper on a tin, drop the cakes on it about the size of 
half-crowns. 

A GOOD PLA}N BUN. 

Rub four ounces of butter in two pounds of flour, four ounces of 
sugar, a small quantity of nutmeg and allspice ; put a spoonful or 
two of cream into a cup of yeast, and as much miUc as wiU make the 
above into a light paste, set it to rise by the fire ; they must be baked 
in a quick oyen. 

TO MAKE A VERY GOOD SUN. .-, 

Take two pounds of fine flour, half a pint of good ale yeast, three eggs 
beaten, knead these together with a little warm milk, a little nutmeg, 
and a little salt, then lay it before the fire to rise, whai very light, 
knead in a pound of firesh butter and bake them in' a quick oven, what 
size you please. 

BATH BUNS. 

Take a pound of butta:, and rub it into an equal weight of flour, with 
a spoonfld of good yeast Warm some milk, and make it into a light 
paste. Set it to the fire to rise, and when you make them up, take 
four ounees of caitaway comfits, work part of them m, and strew the 
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rest ODr the top. Make them into round cak9B» about the «ze of a 
Frendi rolL Bake them thnrty minutea* on tias 

FRENCH ROLLS. 

Rub one omice of butter into a pound of flour, mix one egg, wdl 
beaten, in a little yeast, not bitter, and as much milk as will make a dough 
of a middling stifihess; beat it wdl, but do not knead it, let it rise; 
htke on tins ^ekly. 

MUFFINS. 

r 

First pare one pound of potatoes, boil them until you can mash them 
quite small, then put in four quarts of new milk, half a pint of yeast, 
and four ounces of salt ; mix the whde togeiier, and nm it through a 
siere into your pan, whidi is to contain six pounds of fine flour placed 
round the sides df the pan ; work in one pound of flour, and leave it 
covered two or three hours to get Hght, then break the head and work in 
the remainder of the flour, and let it rise again some time; then knead 
it, and bake it on a mufiBn plate, bemg careM to bake them nicely 
on both sides without burning. 

BISCUITS. 

Whisk eight eggs well together, Ihen work in cob ptvund id pounded 
and sifted lump sugar, a little essesfie of lemoiii and a|¥>und'Of fiouri 
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worir the whde mQ togeHier, and fosrm them in moidda to what shape 
joa please, and bake thenu 

PLAIN AND VERY CRiSP BISCUITS. 

Take a pound of flour, the yolk of an egg, and some milk, and make 
into a yery stiff paste, beat it well, and knead it till quite smooth, roll 
vexy thin, and eut into biscuits ; bake in a sbw oven till quite dry and , 
crisp. 

TO MAKE FRENCH BiSCU^TS. 

Take three eggs, and their weight of fine dried flour, and the same 
weight of poimded and sifted lump sugar ; first whisk the whites of the 
eggs to a froth, then cut very thin and fine half an ounce of candied 
lemon peel and put to the eggs, at the same time working in the flour 
and sugar by degrees, then put in the yolks and work them well 
together; shape your biscuits on fine white paper with a spoon, sift a 
little pounded sugar over the top, bake them in a moderate oven so as 
to give them a nice colour at the top, cut them off the paper and they 
will be fit for use. 

BEST CiNGERBREAB. 

Dissolve one pound of butter and three pounds of brown sugar in a 
stewpan, then work into it three poimds and three-quarters of flour, one 
ounce of ginger, as much volatile salts as will lay on a shilling, a tabb 
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Fpoonftdofesienoeofkmon, andhatfatea-caplblof nnft; woikit^th 
the hand about one hour until quite noootfa, divide into about hali> 
oonce pieoeB dropped on a tin, and bake in a Toy sbv oven some hours. 

THE CELEBRATED GRANTHAM GINGERBREAB. 

To three-quarters of a pound of treacle put as much volatile salts as 
will lay on a shiDing, mix &ur ounces of brown sij^^, half an ounce of 
ground gpmger, cloves, mace, allspice, and nutmegs, a quarter of an 
ounce, beaten as fine as possible, coriander and carraway seedi a quarter 
of an ounce each, mdt one pound of butter and mix with the above, add 
as much flour as will make it into a tderable stiff paste, then roll it and 
cut it into cakes, some may be made into dn^ ; bake on tins in a quick 
oven. 

GINGERBREAD GAKES. 

Take one pound of flour, five ounces of sugar broken very fine, a 
quarter of a pound of butter, half an ounce of pounded ^ger, half a 
ntitmeg, grated, six ounces of treade, and a table-spoonfiil o£ new milk 
or cream. Make the whole warm, 'work than into cakes, and bake' 
them in a slack oven. 



R{€E PANCAKES. 

Take a quart of new milk, and four spoonfuls of ground rice, simmer 
it on a dear fire, and keep it stirring till it becomes thick. Put in half 
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a pound of butter and a nutmeg grated, then pour it into an earthen 
pan, when it is cold stir in three or four ipoonfulB of flour, a little salt, 
Bome sugar, and eight eggs well beaten ; mix all well together, and fry 

them. 

PANCAKES. 

Take the yolks of six e^ and half their whites, and a little salt, 
beat them well together, add as much flour as will make it quite stiif 
and smooth, th^i suflident new milk to reduce it to a proper consistency, 
add ginger and brandy if preferred. Place your pan on the fire with 
ftutter or lard, and when hot put in a little of the batter, fiy it a nice 
light brown on both sides, and sprinkle sugar on the top. 

CHEESE CAKES. 

Strain the whey from the curd of two quarts of milk, when rather 
d^ break it in a pan with four ounces of butter till perfectly smooth, 
pU to it a quarter of a pint of cream, add sugar, cinnam(«, nutmeg, 
four ^gs, and a quarter of a pound of currants. 

POTATOE CHEESE CAKES. 

Boil six ounces of potatoes, and a little lemon peel, beat the latter in 
I mortar with four ounces of sugar, then mash and add the potatoes, and 
fur ounces of butter melted in a little cream ; when wdl mixed let it 
stttid to get cool, put crust into patty pims, and rather more than half 

fiUthem. : ; 







MAKING AND ORNAMENTJNfi PASTRY. 

In making the different kinds of paste it should be handled as Iit6» 
ai possible ; and ht leaves, flowers, &c., your paste must be stiff. Tie 
baking requires great attention, too hot or too edd an oven will spofl tte 
paste; steam also tends to make it heavy; a quick oven is required f(ff 



a raised erusi; a moderate oveti fbr a light paste, and a slow oven ^ 
tarts that hava sugar on the top, &e. Haring made these few necessary 
remarks, we bow proceed to give direetbas 

TO FORM LEAVES. 

Having rolled the paste as thin as a shilling, cut a strip ahout half 
an inch wide, if for a small leaf, the width being varied according to 
the size the leaf is required ; cut this strip into pieces of a diamond 
ifaj^, tiien with the back of a knife make a maiic from one point to 
anoliier, tbk forms the straight vein-^— the thick part of the knife 
resembling the stalk, and the point the top ihin vein ; mark on both 
ades (tf this straight hne, and the leaf will be formed. A different leaf 
may be made by placing- a kmfe at one end and marking all round. 

TO FORM A ROSE. 

KoU the paste out as thin as a wafer, dust a little flour over it in 
order to keep it from sticking together, then cut your paste into squares 
of about two inches, according to the size required, and place them one 
on the top of another, so as to have about nine or ten squares ; put 
them on the end of your rolling-pin and press them down to form round 
the pin, now cut them across into four quarters, cut each quarter again' 
00 as to have mght equal parts ; hold it in your hand, pull out the 
roUing-pin and press the bottom part in your Kand tightly, which forms 
the rose ; dght leaves and one rose are a pretty centre for a meat pie. 

TO FORM BUBS. 

Boll the paste into the shape of a bud, mark it with aknifb toibnn 
tbe kaves as they appear when opamngK imd ^^ace four leaves ioundit». 



16 MAKING AND OBNAHENTING PA6TRT. 

which ferms the bud. Two leaves and one bud between them are a 
comer ornament for a pie, op sixteen' leavte and eig^t buds placed so 
that the ends of the leaves form the centre of the pie and the other ends 
in eight equal parts. 

TRANSPARENT CRUST FOR TARTS. 

Beat one egg, and have ready twelve ounces of well washed butter, 
and a quarter of a pound of sifled loaf sugar ; mix the egg, &c. into a 
pound of well dried flour ; make the paste very thin, line the patty pans 
as quickly as you can, when putting them in the oven brush them over 
with the white of egg, and sift sugar over them. 

RICH PU?F. PASTE. 

Weigh an equal quantity of butter with as much fine flctur an* you 
judge necessary ; rub a little of the former with the latter, and wet it, 
\Tiih as little water as will make it into a stiff paste; roll it out and 
rpread the butter over it in slices, turn in the ends and roll it thin, do 
this twice, but do not handle it more than you are obliged; it requires^ 
a quick oven. 

* 

RICE PASTE .FOR FRUITS AN» SWEETS. 

Boil a quarter of a pound of ground rice in the smallest quantity of 
water you can, strain from it 9SL the moisture, beat it with half an 
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* 

ounce of butter, one egg weQ whipped^ and a small quantity of fine 
flocuv and it will form an excellent paste for tarts, &c. 



A RAISED CRUST. 

Put two ounces each of butter and lard in a saucepan witli half a 
pint of milk, and when it boils pour it upon a pound of Hour, knead it 
till smooth, then let it stand till nearly cold ; raise it to the shape 
required, and cut leaves to ornament the top and round the sides if for 
pork pies. 

A SRUST ?0R FRUIT PJES. 

Rub six ounces of butter in ten ounces of flour, mix it into a stiffish 
paste ^th as little water as possible, then roll it thin, spread butter all 
over it, fold it into a lump again, handling it as little as possible ; then 
roll it out as before two or three times and it will be fit for use ; bake it 
ill a moderate oven. 

A CRUST FOR MEAT PiES. 

Take as much flour as you judge necessary for the pie and rub into 
it some lard and a small quantity of well washed butter ; make it into 
a paste with a little water, ^read butter over it and roll it out. two or 
three times, being caieful not to touch it with your hands more than you 
ve obliged as it makes it heavy. 



rsmr vm. 



SlRECIiONS FOR ORMMEHTIHC FRUl? PIES, 



Mark the edge ai directed for meat pies, then form a vreath of 
leaves and bud« round the dish, leave the middle quite plain, or mark 
round die edge with a pin or the point of a knife, then place jour 
thumb and foiger on the top and raise the edge the breadth of your fiAgCT 
apart all round ; but always leave out the centre ornament in order to 
diatjnguish the meat &om the &uit pies. 

AH'LS PiE. 

Pore and core the ftmt, put to it a litdfl migar, and a Bmall qnratify 
«f ground gingw ; place the qiples in a dish, a paMe being put round 
*^"> edge; when one layer is in sprinUe half the sugar, shrad lemon 
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ped, K^ueeze some lemon juice in, or a gla« {^ cider if the a^ea haie 
loft their flavour, put ia the rest of the applee, sugai, and a little water, 
cover with paste and onuunent the edge as ihown in the illuBtntion. 

FRUiT PiES. 

Plums, gooaebenies, currants, Taapbemes, currants and raspberries, 
or cherries and curranta, &c. only require to be placed- in a dish with a 
little sugar at the top and bottom, and sufficient water to prevent the 
dish from brealdng in the oven ; put a crust on the top, and omam«nt 
it as directed for firuit pies. 

DiREflTtONS FOR ORNAMENTING MEAT, PiES. 



Mart the edge all round with the point of a knife, or witli a spoon, 
in various patterns according to taste; tlieu make eight leaves and 
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place them pointing from the centre, in which you put a rae; if 
pvefened; put <oaiflment|s» in the cpraiers, two leayes and one bud in each 
onuer, hui&r • ifteat pie^, idfways put a centre onuu^ent. 

■■■■'■" '■ ■ ■■ BEEF-STEAK HE. / " * , 

Beat your steaks well, in order to make them eat tender ; season 
them with pepper, salt, and a litHe.ketchup ; then line the edge of the 
dish with piute, put. .in the steaks and a little water, cover the whole 
wii^ia good crust, ornament it as directed for meat pies, and bake it 

. ;■ '.""■' ■ ' • BEEF-STEAK AND KBNEY HE. ' • ■■' '■ ' 

Beat your steaks well, so as to make them eat tender, add oftg ^ -A fiid 
ttie weight of kidneys, cut small in order to extract all the gravy,'^%DlHl 
season with pepper and salt ; line the sides and edge of tite diaji Vdth 
paste, * cover the whole with your crust, and ornament it as dir^ded^^r 

meat pies. ' - . . ..i "i:-.? 



SKIRT HE. ; ;:,i 

D ..f 9«(^iy'?M^ skirts tender, take off the skin, slice them and season witii 




bake it. 



mjkT rtss. St 

VEAL ANB RAM PfE. 

Tdce y«a(l cutleta, or t2ie acng^end of the neck; and season ^em with 
pepper^ maee, nutm^, and a little salt; then line the sides of your 
iitk with paste, put in the real and ham in layers, and three-parts fill 
jour dish with good «trong grayy.; coyer with the crust and omammt 
the top 88 directed for meat pies.. 

•VEAL PiE. 

Cut some chops off the loin and season them with salt, pepper, 
nutmeg, and pounded mace; line the edge of your dish vnith puff paste; 
then put in layers of the veal, some seasoned sweetbreads, the yolks of 
eggs boiled hard, a pint of oysters, and about half a pint of good gravy ; 
cover with paste, and ornament the top ec» M6wft:*^Take a tea^Millpbon 
and mark all round the edge, first use about fiiree-^uaiirtettt of the'lie^l, 
then gradually reduce the size untif pu cfome to the tip, taking ttae 
that you get fifoout six marks witiiin ^e fiM, at eqwd tiistaiiMi^^m 
each other ; place your fmgers in the centre of each mark* and with a 
knife raise and mark the edge bet^v^eiein each mark of the spoon all 
round ; next, make sixteen leaves and eight buds, as directed for leaves 
and buds, place them straight across fhe pie ^m tile cMtfto folh^ ^ge, 
let two leaves face each other, doubled^ in the itnddle wkh a twd betvreen 
them, which will divide the crust into eight equal parts, with the fronts 
•f the leaves in the centre and at the ed^ Bake it about an hour and 
a half; then cut the crust into the eight parts, and lay them over the 
adge of the dish, place eight tlitin sttces of ieirion over dlismeat iii' the 
middle of the pte, and' send it hot to taUn* 
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(. ,„„.,« EJtCEUEST EW-EIE. , ,,, ■•.,«(,. 

Rutea oimmon hm&A erurt' into aihor' ft tound or oval ^Pim,' «4ucli 
you choote, hare reedy the trinuiAig^ and niudl bits of poHc nifm m 
Rweet bone, when the pig is Ufled, beat it witb a rolling pn, aeoaon 
with pepper and «dt, and ktep fin fit and lean aepuste, put it in 
layen 4{uite dose to tfae top, lay m the lid, cut the edge nnooth lOund 
nnd^p^Ii'it,' bake"inaquick Bookii^ oven, as ffae meat is Teijr ijtilid. 
Oht^tn, ^ill'iio bone or water in Oie pt^pie; the ootaida'^ileAflHQ 
be HiM' iTtbey kre not cut imaS and pressed dose. ' * ^^"''' 

MUTTOH PIE. 

Cut chops from a loin or leg of mutton, and having tden off the fitt, 
w4«iti' them with pei^er and salt; then line the sides of the dish 'tntli 
yo^ ]p«U«) put in the meat and a Uttle water, cover the wh6)e tvftR'fl 
iMflffiitig thick crust, and iffnammt the top as directed ftir mtaX ^iesi'->''< 

SeUAB HE. . ■ 1 

Cut ^ifrfes as &r other piss, and lay fiiem in rows with mutton 
choH, fhreil onions and sprinkle among them, also some sugar. 

i"»" "■■"'■', . .HARE PIE.:",, . \"'. :'''.'. 

hJire into ueces, and s^m it ^^^ P^I¥^> salt, fuid 'man;' 
V breact, ^ ydks ofthrw'^'iuKl butter together, place' 
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the hare in the ^sh^ Vfith the mbcttire bebrem eadi piece of the hare, 
igid, a few apices of bacon ; add a little grayjr^ and coyer it with your 
cnuit, pmaxnehted the same as meat pies. 

;-•■! ' ■•■ - RABBIT HE.. - •..•■ - .. :-:^:c.M. P'.; 

* ;Qte8in y^r^ rabbits, then cut them in quarterly j^d^seaiBQja^.ii^th 
pe^p^^ salty .and a little xoac&y place thsm in jour 4j<^h witji^^ i^\r 
slices of bacon and syfficisc^ gravy : put oaac£U8t)jai^,ar^[)aj[)[)^t4t 
the same as a meat pie. 



CHICKEN PiE. ( 

t 

• '^ J • . • vv,\. •;-. 

.^ j^jftiplean, and season your chickens .with pepper, salt, Q^^nificpi, 
ijuJ^j^pieoe^fOf butter into each, and place them in your dish wit|^ a tj^ 
dia^of. bg«m ,(nrer tb«n ; put in Bome strong gra,y. «ow yn^^T 
paste, ornamented the same as a meat pie„ and bake it in a moderate 
•ven. 

■ '■' t\ ^r^ . , . PffiEON PIE. .r .Mr;o iu>. 

'4 'ij '.— ' "'S ' • ' ■ ' ";»*■-' -.'^'n.) S.tI^ '*n'^-!. 

Pick and clean your pigeent, season them with pepper and salt, put 

alarge ]»ece of butter seasoned in each of their bdhes^ thai plaoe a 

bstf-steak in the diah, lay; in the pigeomi witf^ their gibMp between 

^sj^v.^J^ ^W ^-^^i?^, ^^) &ii<i sufficient.wate|'^ coTorJl^e 

md M deaied aid placed in the centre. 
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i.Ckm yo«r giUete and put Ibem in a saucepan (extept tiie Even) 
with Builicient^water to cover them, flavour with mace, sweet herbsr, and 
coknBi stair -tfaeni till tendes^ theft lay them in your dish with their 
Inrvn-aadrmiip-Bteaks, season with pepper and salt, strain the^fiquor 
t);tagjtiw«i» st(swed,inii^ the ^\ corer the whda with your pa^ i^d 
ogrpament aa for meat pies. 



•'. .* 
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EEL PIE. 

•Jilt 

' 'K^^BXi and cut your eels in short; pie^es^. season them with pepper, 
]Sitf6,''i^d a little mace, put them in a dish, with a little water, cQTer 
*f^yf^VP^f:fF9i^^^^yi^ woifVi 4i me^ pi^ and hal^e it. 






!^1N€E PiE: 



Of boiled beef chopped fine weigh one pound, two pounds of suet 
chopped fine, two pounds and a half of currants cleansed and perfectly 
dry, two pounds of raiirins, stoned anS efiopped, two pounds and a 
lialf of moist sugar, two pounds of chopped apples, the peel and juice of 
I tvoilcfflnoiia^bj^iled tender and elioppe^ fkie^ half a P>iH flf sheny, a.^asi 
(» hipliiyfxon^ nu^Hieg^ a quarter of an ounce of cli^^es^ maee^ ani gilifei^' 
9tt m^ti^ j&Mst: powde?! press the whole- into a deep pan, wImm iM 
^BJjE^ I^p i# eoreve^ ki a dry eod place. Lii^^.your patly pans with a 
gaed puff paste, add citron sxti mnnge pe4 it) each pie^ and bake in a 
moderate oven. 
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VmH^ecQxe to hftve your tin pbites tod ][)atty pans pioperlj ^lean 
ttUd a^Iktle Inattet ribbed oy^V to ke^]p thehi fi-om-stioldBg.jM. . ' . .. m , 
. ,jp^r pufiff roll put your puff paste to the proper thkkneBs^ cutitin 
squarea.fuid place your fruit in the o^tre, fold the two iopposilbe comers 
together^, flat the e4ge8^ trhJA them to ili^,EiMLp^»'and pkee them on^tSie 
tin plate for baking. 

Tarts are baked in patty pans lined with the paste, fresh fruit should 
have a lid put on, but preserves are left open at the top with cross bars 
as an ornament ; whtti the preserves rei^uire 116 baking you bake the 
crust first, as folloi^ :-^Cut a round of the paste, which fon;n^ the 
bottom, then cut another round with a hole in the centre for the pr^eprps 
to be put in, place the two together and bake them, put in your ,preserii;eis 
and they are fit for use. When fruit, such as apples, plums, goose- 
berries, &c., is intended to be baked in tarts it is best to cook the fruit 
first, then place it in the patties vnth the crust over ; by so 4mig Ithe 
cTUi^ Will be baked a nice colour and the fruit prc^Iy doi)eh 
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APPLE pom. ■'■;.'' 

'•-* Pare and core the ffbit, atid 'St€n^ th^. in a stewpan with a litde 
water and two ounces of butter; when cold mix the pulp of ^e 4pple 
'vi^ «ug^i and leibott ifared fihe, t^ dtA your piast^ 4)^, pia<;€ ^n 
i&^ fruil, «Bki]^ m little juice as yc«i ^cani l(*xfi the bufik; i&d'takS 
diem in a qmck oven a quarter df^n lMr< 



HASPBEB8Y PlfFfS. 

After makmg & puff paste, u directed in page 18, roE it out t 
and place in some nipbo^ Jam, then fism your pufia, and bake tb 
. «n clean tiiu. .r ' . ^._._ 

SASfBERRY TARTS. 



ImC but lome tnuuparent cnut, mode aa directed in page IS, -ssd ' 

plan: it uvyoor patty pana, then put in your Taapbenies and itil^ft 

little nigar over them, put an the lid, and bake them. Curiik^W ' 

currant «nd ratmbeny laiti mav be made the lame nwr. .■•'-i'»i'> 

.J 1,1.-. ir^ J —V -J ^ ^^^^^ _^^, 

■ _^^ ^ GOOSEBERRY TARTS. . " > . ^'-^^ 

Boil'^ fi^ with Hme sugar apd a Uttte water, ttMDliMjnwrj'iinr ' 
pani «rilh a tranipazent cnut, made at directed in'page.lB, KtjjD tttft 
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RULES NECESSARY TO BE OBSERVE?) {N MAKING 

PUBBlNfiS. 

A dean cloth is essential to a good flavoured crost; and by wetting 
the doth in hot water, and then dusting, a little flour oyer it, you will 
prevent the pudding from sticking to it 

Boiled puddings should always be put into boiling water, whicii u 
neoeff^ury; in order to have ihem Hght ; and frequently moved^ to keep , 
^MS^ sti^g or bunring. A> eood as the pudding is gilSE^sDtlr,;; 
boiled it^^uld be served up, for it will get heavy by standing. "^ ., ^ 

Observe, puddings made of bread requii» to l^'tied loose/ in oraeir to 
give them room to swell; but those made with flour must be tied 
quite tight to ke^ out the water. 

When a shape is used it must be buttered bdbre it is flDed, to prevent 
the pudding from breaking when turned out ; butijfit^^kiies^SlflBliAplMsfil 
the llii^Wdold water, which virill foroe it to b&j^ , i..-- v £ li^iv/ anxv, 

9(jir htibH pbddkgs the dish requires to be.buttf^t pMfctasV^ ' 
putting in the pudding. When meat is intended to be baked ever a 
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pudding, put them into the oven separatdy until the pudding gets 
light, then place the meat over it; thus the pudding will be much 
lighter than when the meat is pift over it at the first 

In making a batter pudcUng, firBt beat the eggs well, then mix the 
flour with thran, without an^ mSki inr order to break tbe luwps^ wdbkh 
you will find most easily done when stiif, then add as much milk as 
will make it the proper substance. Salt helps to bind the pudding, 
but it destroys the strength of the eggs, and consequently tends to make 
it heavy. Those who like a light pudding and plenty of salt should eat 
salt with the pudding. 



, SUET PUDDJNG. 

Chop half a pound of beef suet quite fine, then beat two ^gs well 
and mix with the suet, a small quantity of salt, 9 pint of milk, and as 
much fjour as will make a thick b&tt«r ; beat it until you have broken 
all the lumps of ilour, and boil it three hours* 



BATTER ?mmm, 

3eat fimr eggfi ai)d a little salt well tqgedier, then add four spoonlbls 
of ^ur, and if preferr^ a little ^nger, nutmeg, and rose water; beat 
the whole well together^ put it in a doth; and boil, an hour and a quarter. 
^0iry» with nieltod buttv, wine,. 8n4 sugbr, or some pr^er sugar and 



".': :'„■ /""WKSKRE fUDDlHB,-' •; 

ZiAt ti*9 fftfl vcU, tbm add four spoonfuls of flpur, and & pint (^ 
Betr'»3]c( b«t ibe :iritQle togefliw', then put it in ^ flat balfiiig tin, 
I^aee it before the fire undv • j<»nt of meat, and turn the p\l(^i|l2 i» 
orierto ooA both lidea. ■ ■„ . 



OXFORD PUBBIMfi. ■ ■ ■ - ' 

Talce half a pound of biscuits and pound them, wuh, pul^and diy 
!ialf s pound of currants, Haifa pound of Bcraped suet, tv^ipoo^iifa «f 
pounded sugar, grate nutmeg and mace, and mix the whole togedur, 
then with the yolke of eggs make it into puddings the size of small cupi, 
and fry them in butter until they become a high brown. 

MARROW PliSEHHfi. .'.':, 



Take four ounces cf fine bread crumbs and pout upon t|^ ajmtt^ 
baling cnom, loape veiy thin one pound ef beef marrow, heat fixlr 
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0gg^ wad mbtwifhtlie odier ibgre&flii; juiini^l^ of Ixn^^;^, 
little mistf and natm^totnte; beat^ibe wiu^ewcH ^ofB^tiicr^ I>fii>^il 
into Ihe liuqpe of a hedgAog, $aad tofl it about m howr^, tfiq^^fiji^.<wff>- 
oanees tft^tinm, pod nlhin tlipi, take out your .piid^^j^pli^r^ 
the pod an oiw jt» jo pi to ftnn tlie quiDs of the hrfgAog. 

SAGO PUDDING. 

Sol two dunces of ngo till tender in a pnt of novr milk.aad: Ist it^ > 
itand till cold, beat five eggi, and pound two Naples biscuits, mix 9&r. 
together, put in a g^ass of brandy, sugar to taste, boH it in a bam, and -': 
aenne it «9 with wine -sauce. 

LEMON PUDDING. 

Grate the rinds of three lemons, and boil them till tender with a 
quarter of a pound of Naples biscuits in a quartiof new milk or cNam; 
beat the yolks (^six eggs, melta quarter of a poundof fiesk buttier, f)^! 
in nx ounces of sugar, and a little <»range itower water, then 'mik 4ha." ** 
whole wdl together tiH thkk, and squeeze in the juice of one kto^^'^' ' 
put a puiT paste round your dish with some sweets or pKserraB at tfio^' ** 
bottom, then pour in your pudding, and bake it three-quaiteifa (^'ilii*^'^ 
hour. 



ORANGE PUDDiKG. 






GMte the rinds of fire oranges and one lemoui with &ur Naples 
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biscuits, Toy fine; then ^ut in a i^ueqii^,]t^(kSpi|iMLo{ butter, hdlf 
<a pound \f iHigar* ^ juice <^ the, orangea and lenu^, .1^4 haUA fint of 
main\ lit the whole boil on the iire, then add aiis yolics of eggs, stir 
all'1b^ti£her over the ^e but do not let them boil^ line y^^ur dkh with 
puffpMef, and bake it in a moderate oyen about twen^ minutes. 

ALMOND PUDDING. 

Blanch and beat a pound of sweet almonds with three spoopfiih ^ 
rose w)at6r<and ibur of Madeirai then add ei^ht ounces of butter melt<^» 
the^oflcs of i^ond the whites of three q;gB, a quarter of a pound of 
potadedan^ar, a quart of new milk, one spoonful of flour, an4 thr^^ 
bread crumbs; mix the whole well together, and let them boi iMrfgr^ 
five minutes. 

PLUM PUDDING. 

C^^mt pound of suet'quite fine, stone one pound of raiams, attd 
cleaA,|7wdb, pic^ and dry half a pound of currants, then beat six eggp 
wcQuiind^ add four table-spoonfuls of flour, a gill of cream, a g^ass of 
hraii^i4wo. ounces ai candied lemon, orange, and citron peel, cut thin 
snd,|^€w Bux the whole well together, with as much new milk as will, 
ina]|ie.a»st]ff batter, and boil it in a cloth feur. hours. ' 

POUND PLUM PUDDiNG.. 

One pound of suet, one pound of currants, one pound o€ 



9t TCWMSG^ 

fltonso, l]uiie-i|UttefB <■ m pound « tugVy two omott oT Itnuii fina 
cmge ped, Im^ ^ mrtHMg, ei|^ eggi wid beittn, iii<[ a ^\n of 



CABWET PUDDING. 

Cut a qwDge cake of two pounds into diees, aoek in two g^asMB of 
duftijf y niiK togB^Nt an oibsco of tngjU^ & quarter of n pint oi creiany 
ifae yolki of four eggt, tlie whiles of Ane, k Itftter and six ft^^t 
alnMAids (iitt pound tile almonds m a moftBT with a liidft rose water). 
Butte a mould large eneo^ to hold it» strew the in&de wifli tabdns^ 
^«n put in a layer of ca&e, a layer of the other ingi«£aiiar, ^^ 
another layer of cake, continue with altenute layen till the mould is 
quite full, then butter a paper and lay on the top, tie it down securely, 
place it in a doth, put it into boiling water and let it boil an hour and 
a half When you serve, turn it out of the mould and pour ofer sweet 
.teoee with-a littie wme. 



EXCELLENT POTATOE PODDING. 



.•<• 



Take dgfat ounces of boiled potatoes, two ounces (£ butter, two ^gs, 
a quarter of a pint of cream or new milk, a little sherry wine^ some 
salt^^ some juice and rind of lemon, beat all to n frodi, sugar to fiute^' 
put a crust round the edge or not» as you like, and bake it in a quick 

0¥<B« 
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MLLE&^iAM P»BBM. 



Make a paste of half a pound of flour, and &V6 ouncet oTIwH^' ibnA 
saet, wetted nvith milk, roll it till quite smoodi ; the last time put upon 
it a layer of raspberry, currant, or any other jam.; then roll it round, 
wrap it 4n a floHved doth, and tie up ttie ends. 

Mk two table-spoonfuls of ground rice in a little milk, then add a 
puit oFboiUng milk, keep it bbiSng and stir it one way (br five minutes, 
sweeten to taste, and add the yolks of four eggs, a little nutmecr ard. 
grated lemon peel ; bake with a crust round the dish in u slotv ov*$n« 

RiCE PUDDING. 

Soak- four ounces of rice in warm water half an hour, strainr^ la^ti^ 
from it and throw it. into a stewpan wijth a pint of milk,, half a stkk of 
cimiamon, and. simmer till tender ; when cold add four eggs well beatttt, 
two ounces of butter melted in a tea-cupful of cream or new xsaUk^ put 
three ounces of sugar, a quarter of a nutmeg, and a piece of lemon pe«l : 
put a paste round and bake it jji a mould or dish. 

APfiLR miimm, or CURRAHT, SOeSESERRY, CHSRRY^ 

PLUM, APRICOT, ETC. , 

Pan,.{)idc or dmi the fexA^. Aen owlce • crust as. cBrccted fiir frak 



^ PUDDINGS. 

pieitf, roH it out half an inch diidc, |daoe m die fruit with ffiglct, and 
eloae it quite tight to preserve the Juice; b<nl it in a doth about two 
hours, according to the size. 



BREAD AH0 BUTTER PUDfilHfi.- 



''A . I 



Cut bread spread with buttar, and lay .it ia^adish^with ctiiwi^ 
between each dice, then beat three eggs and stir into a pin^ of xtj^jUk^ a 
little ratifia, and the rind of lemon grated ; pour the liquor e>ver the 
bread and butter, and let it standvtwo houra before it is to be baked, in 
ttder to soak the bread* 



BEEF-STEAK PUDDING. 



.i'.' 



Make a crust the same as for meat pies, and roll it ou^. half^an .-9fph 
thick, then season your steaks with pepper and salt, dust a lil^ %)j^r 
orer the steaks, put them in the crust with a little water^ andiK>4 it-jToc 
two or three hours according to the sise. Mutton or other meat,pf^t|jgQi£^ 
are made the same. 

SOUFFLES. 

'Vkci'jnrese^es and spdng^ cakes ctd ^hin' in lair^Ts in your wSmj 
dMi;'p^ over ft the foUowbg custard, aiid^l>ake' it in a mod^te'bvea 
ail^hW'tod a half, th^ tak^Ut odi U im Wii^ the w^s"ohi^* 
ejni to a strong froth, place it om the top iilid'^iitic^ m 8we^^fi£«i£^ 



in anv^pretiy desijp you please, let it stand before the fire, (some 
distafac^ off) afioiit a quarter of an hour, and it will be fit to serre. 

CUSTARD. 

Take one qimrt of new miDc or eream, the peel of two lenu»it,|«.. 
quarter of an ounce each «f tweet and lutter almonds, and the yolks of 
^a^k^; b<nl ^e'nulk, mix all wdl together, simmer the whole over 
Ute ^ but do tiot let it boil, then strain it, and it is fit for use. 



•, V ■. - 



CHEAP AND EJJCELLENT CUSTARD. . ' ■ 

BoU one pint of new milk with a little lemon peel and cinnamon, 
two or three bay leaves, and sweeten it to taste, meanwhile rub down a 
large spoonfiil of rice flour into a cup of cold milk, and mix with it four 
yolks 6f ^gs well beaten, take a barin of boiling milk and mix wilh the 
cold, then pour that to the boiling, stirring it <me way till it begins te 
thicken, and is just going to boil up ; then p6ur it into a pan, stir it 
iome time?, then add a large spoonfid of peach water, and a little ratifial' 

BAKED CUSTARD. 

^ BfA one pint of cream and half a pint of milk* with ^i^ice, cinn^^qqm, 
sftd lemon peel,, a little of each ; when cold mix the |^l^/9f,thr^egggj9 

»wee^ i^^.^^l^* ^^ f^ y^^ P^^^ (already h«df d^me) pfegrljJ^fiiJ^; 
^e a Auaitar of ah hour lpn|^. .. ^ v, 



d6 GUSTXBnS. 

CUSTARD FUDDiNG. . 

Beat six eggs well, then add twp spoonfuls of flour, half a nutmeg 
grated, a little sugar, rose water, mad a pint of new mUk <Hr cieam , 
work the whole well tocti[i«^,^^d'boi^4J( i^s^c^^ half an^ hour, then 
lerre it up with melMVaitter «nd «iAe<^li^it ^wt it. 

ALMONB CUSTARD. 

Take ^ q^^arter of a pound pf almonds, blanch and beat them very 
fine, and put tiiem mt&apnt of cream, wiili two «jik)onfuIinof rose- 
W!9/Pit 'Sweeten to vqut palafe, beat pp the yolks of four etgrs very 
fi^*#M'P^ it in. .Stir all togetlier one way overrtne-nj^ tif'*n. '* 
thick, and then put it into cups. 

ORANGE eySIARD. 

. fji^ the rind of an orange veiy fine, put to it a spooniul of the best 



till cmd ; put it ^i|i^ custard cups, and thfcii into a (inn W%fk ^wW% 
set, turn them out,.omamenl tlie tojp wilU ■prescrve<f*'({iwiigi;'ra 
^em up either hot or cold as preferred. 
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AN EXCELLENT SUBSTITUTE FOR : C{\EA"M, 



■\\-- 



, Beat the yoUct of two new kdd eggs, and strain iiito'a pitff <^ new 
ii:ilk with two lumps of loaf sugar, put it on a stove and stii" it lone way 
till it becomes as thick as common cream. 



RASPBERRY-' 2REA?.f . 



.'f'. 



Mas^ tti^ fijiiit gently and let them dmln, sprinkle a Uttle sUgir oVer, 
and that ^^viU produce more juice, liien put ^ juice to s<mie cretei and 
8\fi^^t^ltj theiK, if 3 ou choose, lover it with milk ; it will aottOiAe, 
wlufi} i^ ^^u|<} if pMt before the cream, but it k ^:^t ma^le ci:m^stiny 
jelly, i^ff «4 of jamj wlu^u fresh fruit cannot be obtained. 

SNOW SREA?,^ " 

« . I * 

Put to a ^uart of cream the whites of three eggs well beateni f^ifr 
speonfiils ttf s^'eet wiu^, sugar to your taste, and a bit of lem(m pe^;. 
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wliiik it to a froth, remofve Hie ped, and wtnt in a ima «r 
Whipping eadk to prerent iti fiJIing. 



t •.? i i, y;^ t* * -^ ^ . V:' J • •. -J 

Grate the rind of a SeviDe orange Toy fine, and then •queoe out the 

juice of four oranges. Put them into a itewpan with a pmt ot* cream 

and eight ouneei of n^^; luli with themUie whSUbn'm fire c^^ weil 

JMten, and let the whole orer the fire. Stir it one way till it beoomet 

tkiek and whiter then strain it throuf^ a gauae siese, and keep stirring 

it tin it is eofcL Then beet die ybDa of fire eggs very fine, and put 

nito yo|ir pan with the cream and other artkieB. Stir it ever a slow 

[iT^iStituready toboil, then pour it into a badn. and haviiig stared 

'ft till it ir quite cold, put it into yoiir glasses ^ ' •' 

^ , fi^.tbe ril)d:of onelemto^quiMBiie, and squeese the jw<)^,i9tp a 
jfifit^iaf.cveafli;. place it over the fifee^ and kt it limoi^^ j^t^i^^n^d 
^HlrtWOffi.ft ^^^^ ^th lump fii^wr ; atnOn it thiouj^ i^ ^p^^ s^jje, 
and stkitiai;0ML ' >. ^ 

iViif^ — . Wj'r •'.'* '* ' ........ ',;, • ■ .• ri :.♦ f !*'••' II. ? 

10UV. I oio vt.,. • 10 j[ggp GRSAM; ' - •• -^•-' "-'^^'^ ^'^^ 

tb^M& Wf a i)oilnd ^f pounded sugar wk^ <9oe.i^i ^. «reimj ,|iiill Ji 
into a bottle, cork it ti^ and it will ]|^ fi»r m, efue^dmpiithfr ,..1 



'{/^•■:> 



> * 



«:>*'>.aig "lo' / '■^ c i' ^^.^a ')ic ,^.r^,: i, * « .m-^ • /Ovf't ,? >^ n av-j*/ 






iu^i hfiii .i; -. • CALF'S FOOT JELLY. nhiAs: 

TrJftjpl^fJW^.feft ia tm quarti of water, till the feet tax ht^fjfid 
the water half wasted; strem it, and when cold tal;& <^^tJa^ ii^tj^oxl 
remore the jelly from the sedunent ; then put iit into' a; aautepsn 
with sugar, wine, and lemon juice to your taste, and 8dnMe kanon ped. 
When tiie fl$iv<mr is rich fiutiloit ^'.wiiitMi of five .eg|t^;welll'heaitenr, 
and .their shells broken ; set the saucepan on the fire bin do m)t stir the 
^edJP wJ^iU-it he^s to simmer, hd it boft twenty huniitea irfbFflf tiaea 
ti^^'^Hheti ^ur it through a fiaonel jelly hig,'tM'6Spj^'i!bifbi^ 
W^ fiitf%dter O(to'l()revent waste) squeeze it quitfedi^', ^tiin 'A6'*iafy , 
through until quite clear, then put it into glasses and foi^'/^ ^%^ 
follbwittg rtode will grtotly improve the clearing of the jelly : — When 
•the mixture has boiled tM&n^yf^inute^ thi^ in a cupful of cold water, 
lei it boil five minutes longer, then take the saucepan off the fire, covered 
^idM, iaiKid '1^ it Mfan hottr ; i^r whieh jt^will^fbejsQ^ clear itMeeda 
but «l#<^ii^ through'' the bag.''- ■ '• "^ .^-^j^ '■■ ^t^' ■^l^-^^i c olfii 
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hid^ W&ttik^iii^.^iBjr Tnihreefiiie' peaches, and 1^ bunch c^' waua» .with 
^i<^i&liF'^v4^^^ a f^w vine t^vW W^^^I^^^ 

1)0Vi^l^-Wltti''j[tIly i let it' gland till next day, then set the mouui m ^lOt 
i^%i'\oWhM;i6r a'minute, then tiirii it out carefully'.'"' ' ''^']^ 

RED, BLACK, OR WHITE ■ CURRANT, STRAWBERRY, 
RASPBERRY, OR GOOSEBERRY JELLY. 

Vui one ^oiind of sound ripe fruit picked, and thre^-qit^^»,|if a 
]Mmna ot;p6uhd^ ^Ipaf smpur into. a smaU stewpan~*-fir8t a ti)^}l|fff£^pft' 
fruit {|ien a lajfer of sugar^ then another layet of fruity cuiA ^j^^ 
tW wiuMe ouafi|^ty is in^ haying* aome augar for the top layer*, ^^^ ^^jf. 
b(Mi>iibcut.Mrai.orten miautes, veiy litde aciuh. will rise/ what dott 
iQUjUt be taken dctan off. Strain through a fine 8ie\*e into jars. . By 
deuig little at a time (say not more than one or two pounds) the jdly is 
much finer in both oolour and fiaTour. 

','b1M/{}r whits, currant, ' strawberrv 
or gooseberry jam. • 

Let the fruit be very tip<^, I»icfe it clean from* ttie stalks, and to ever)- 
pbund put three-quarters of a pound of loaf sugar, stir it well, and boil 
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' . ■ RASFBERRY JMi. 

.: I^^i^tflM'^I fiUcttvtidei of flruit md' suf^iif^^^px^^.^i^ ^ofip^fr^.^^o a 
preservings pun, boil and break the frui(, stimn^ ,om9|iint]^,^,{^<^ k^^ 
boii Qu^^y, ; when most of the juice is^ wasted aiid .fJb^v^jWU^jf^^i jf^ 

greatly superior in colour ana flavour to that wl^ch isjmi^e^^v.pjj^^^g^ 
the BxisBx iii first. 

••••"■■;■ • • BIANC-MAN6E. . ' - ,;'.';;? ■ ■- . ' 

Soak two ounces of gelatine in a quart of milk half, an hour, twe^n 
it,^kiiid''di3d^dfe\v bitter almonds, let it boil up once, and pu^ it into^ 
x^iXmiMi^du please. Observe to let your Blunc- Mange, settle bctortj- 
yiti^^idf it' into the forms, or the backs will remain at (he bpiic>kn c!f 
thaihj and bcr on tne top of the BUmc- Mange when turned oilt. ' *\" 

Al \.ir •:■.. • ■ •• '^* '•' ^'* '' 

t' '(ii-j(^t>jj '- ' : SYLLABUB. ^ - ^ - '- ^-'^ •■'^^i' -v ''■^' 

• . L\(i iil *-»inl ibw»n 
Put a phit of red or white wine inta a^bowli. nutmeg grated, a g9od 

4ccd of^su]^, then iTiilk into it three pints of mjl)c fro^^e^ tip; iXrtbp 
wine.1>64Ei0l sharp-it wi}i require inore^ ^ ^ ^J::.! .* | Mi- 






Pare, quarter, and' c<»e your qmnces; put.m.a.st^jiN'pfjif^^ljPj^ei:,,)^;^^; 
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water, and boil gently till tender ; strain them, pulp through a siere, 
add weight for weight of. pfAlndidd tbal^ s^sorjipilt on the fir« and boil 
gently one hour, turn it into moulds, covering each with paper dipped 

in wliit^'or^.'-"' ■ "*' ^' ■ ' ■ • -^ -'^J'^^^- ■ VJ 01. .U: 1 Jnrq c oT 

. Pick sound ripe strawberries, add to them their weight of lump 
sugar pounded ; put them over the fire in a st^ifirpaiifor a few minutes, 
untM the juice is somewhat drawn, forming a syrup, then pulp them 
thtotfgh s^e hair sieve, put the strmned jtiice into a deatn ^IbwpSil, 
aiitf^Mil'eVer a elea^ fire three houri, then torn it into mouddis, bovi^ii^ i 
wif^^ptt* dipped in wlate of egg. • ' "^^V " 

K&phksrtitiB and currants (red, black, dr whit^) may be pr^MiM- ' 
pi'ieeiWy In iriie'itefcic itifon*]^: ' - Orv? vlh * 

' i.'.i^'< ;]1 ' > fij . I r . . • • . ' . , ■ . }: :^\t\U' f 

''.•-■' »:-■ . ■ ■ • - . I'l r .'Li 

DAMSON CHEESE. • '" ' "' ■" '■'' 

Bake the fruit in a stone jar (the best way is to put it into the oven 
over night, letting it remam till morning). Whea cold pour off about a 
pint of iuice from each fourteen pounds of firuit, pulp them through a 
wtire Ufeve^ ^li! on^ pound of pounded loaf sugar to each pint of'pMp. 
BHa^'M''^ i%)^'4bdut three hours/ Crack the kehiels; ^hich'iid^tito'' 
tlii^!iiiSl^fW^ki's6i)n jis it begins to cand/al the sides l>out if *f lii^ 
tllto4J*«f yl^liidh Into g^^^ ' ..-.xioqU^ 



,«i ...u. „ii ,a. „ jCHEESE- RWJAKWS.i.. '-f.o ■■ ■..■ i, 

To a jaat of n^ odd tWo table-spoonfuls of fiour, bcnl fiyi^fiin^^ie;..,, 
turn it into a p^, grato four ounca of cheese asd put to t£e milk, fire 
well beaton eggs (leaving out tltme whites), add papper, talt, tad 
(Jayenne to palate; divide into nqall paper caiw, each case half fidi, 
bakea^uarter ofanhour, send them to table m th«r casea. 

i"' ^' CHARLOTTE OF APPLES. ■ -■'' -; -s' 

■«■... ■, , - ■.; L-ilJ lil>- 

_^aie,and fore two pounds of appke, put them into a ttewpm, wjl^.^ ; 
qumter. of a pound of butter, the jiuce of hnlf a lemon, and s,l4f^ 
wgar ; let them atew till quite tender, stirring them, the tim^ ,rW^ 
theoi.ciCr the fire, lot them stand till cold. Buttor a mould, Co^it c()r^- 
fully with slices of bread a quarter <^ an inch thick, then fill ,^t)i, tii^- , 
pulped apples, cover witli a slice of bread which exactly fits the shape, 
]ty a plate thereon, keeping it in its jdace with s Wtdght, and bake Lr 
an hour uid a half. 
Any other kind oT pulped &tiit, or marmalade, will do as wslL 

■:.■.:■«;• *diia 
. TSiPlE. - ,i .•,;„. TV, 

Cover the bottom of your di^ or bowl w 
|i) pjeces, macaroons broken in halves, and 
wit[i sac^ titen make a good boiled custar4 
cold pour orer it, then put a lyllqbub over 
cakes, Pennant jelly, and flowos. 
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RULES NECESSARY TO BE OBSERVED m PRSSEpS 

FRUIT. - -'i o^» 

Let y^ur sugar be. well pounded, before you attempt to make the 
ijrupB, and dissolyed before you put it on the fire, which ^ves the 
e<{ubr€fd^icolour to the fruit You muitabo car«fiiilyr]GeqKOHt}t)«|.^r 
iiom your presenFes by corcring the pots with muttonr suet. Ti§8eziveil 
noit- Ito kept in a dry cod place, as the damp spoih the 'flamiitriaMi' 
iuttik thtt presenrea mouldy ; sweetmeats idso require adry coolplaoia^ 
wA*ik piAfte of writing ^paper dipped in brandy en tfae^>top^ ^IfafnHlia ^ 
pMe of bMder quite'^ose orer the pots. These dirfctkaiB ipCDpadis 
attended tor will enable yoa to keep preseiyes for any kBg&:<«f,^faMBp 
It)li4f '^oU'^Di^glect the idiove the kost pnesertos would»80[in':!spiiiL,wioq o.:i 



FJlAlBBTBi. 4$ 

APRiCOTS. 

OuiKcr your apricots before this stones become hard« put them iato s 
pan of.<:old sprmg water with plentj^ of yme kaveit set them over a slow 



flannel and salt to take off the lint Put them into the pan to.the saim 



ivater and leiMAcQ)Npr j^^ bom 

the fire tilf th% are a fiSriigl: 



light green, then takd ifam Wefulty up,- 
ard pick out all the bad coloured and broken ones; Boil the beat 
gently two or three times in a thin syrup, and let them be quite cold 
oacli time before you boil them. When they look plump and dear, 
inuke a syrup of double-refined sugar, but not too thick ; give your 
apricots a jgentle boil in it, and then put them into your pots or dasses^ 
Dip 'j$a^r''in brandy, lay it over them, tie it close, and keep thetd^iii af 
dry place for use. 

.. ...... ' . . , PEACHES*- 

'^iQ«l'the>k|9g^t peaches you ean, but do twikt^thembeittetiH^* 
Rub «fi^ the . lisii widit mi;kth, run a pin skm deep down the^^eaat^ and 
QOTer.therahtiOi Freiich bsandy ; tie a bladder wet them, HfMll letf thcflM- 
staMAia(week;ithen'te)£rth€im out; make a stnmg 8y»ip^rboi| m& aidm' 
it wen^ifiM ii^^the |»eaehes and boil them tiUtbeji lcnk/cldar^tfa«mil4ei^ 
thMl{m;t WKII& 'pui them'into pets crosses* Miiii^«ftfU|^jwilhi^liM^ 
biMdy,>«iid:]vlien.oold.pouritenyourpi^^ tidarbldMei^^UNlP«wrj 
the pots, fi»{if.thttaBrjets to iAym^ JtOH lum Uack^i^bbftttiiyf 
spoiled. .. ' * ' 



Get tiK finoit S'^^^'^ S'S'^ J^'^ ^''^ githered just beftre tiiey sre lipe 
Fat a layer of Tine leaves at the Wttom of jour pan, then a hiyer 
Ihnl, and ^len ^ne leares and fnei ahenately tifi ^e piU is neari j 
Med; put in as modi water as it wA hold, set it orer a dow fire, and 
wiMB^ttiefridt'iB hot and b^ins to cradt tAB diem dtf;[' anff jpar^^*^ 
the dons ^mxy eareltdij, putting ftem ' into a nere as you do ^meki. 
Hm' lay-tiMtti in the same water, widi a layer ofleares tc^feen, ai 
bcfiire, and eover tihem so dose that no steam can escape ; l^'g'the& a' 
great distanoe from die fire till duqf are green, whidi will take at least 
fire or six hours ; dien carefull j take them up, lay them on a hair nefe 
te drain, make a good syrup, and giTe dwm a gentle boil in it twice a 
4uj for two days ; dien take them out, put them into afine dear i^y;fiq^ 
and^ coyer them dose down with paper dipped in brandy. 

RASPBERWES. 

Gkrther your raspbenies on a dry day, when they are just tuitting 
red. with die stidks on about an inch long ; I^ them singly o^ 9 jfish, 
theh fiiidf pound didr weight of lump sugar, and strew it OTer ^^. 
To every quart of raspberries take a quart of red currant jelly juKCi, 
put to it its Wdgfat df lump sugar pounded, boil and skim it well, thiea 
pnlfilil your rai^berries and give them a scald, take them off and, let 
therif Ibmd fi^ two hours, dien set them on again and make them 9 
Mt^luitifr; >^)etoi ur dns manner two or d^ 
^oar^ but do not let them boO, as that will make the staila come off; 



when they ore tolerably cool, pot them into jelly {passes with'fte ctallni 
downwards. 'White raspbeiii^ rti&f be presenred in the same manner, 
4nly observing that instead of ced you use white current juoce. 

.hrJi .m PRESERVE STRAWBERRIES WHOLE: ' ■ 

hnh :^^rt '/''^ -> ' 

fPpa|!Fs j^^-^uaiFteTS of a pound of clafHIed loaf sugar, and 'One pound 
^fff^^^Hir ^^^ put the sugar into a stewpan over a ^ear ^se tiR 
mdted^ tl)^ ,put in the fruit and simmer gently for about fi»rty* minutes, 
tlmdmng it careful]^ during the time. 

wMe . .. ^s{5-E|{}AN CRAB ?RESSRVEB CLEAR. 

^ShHtttci^ ^^try gendy some boars, put tlienv into a dear syrup erf ^ 
darified loaf sugai, M'Hiem stand ^us ail n^ht, next di^f stew theiii 
in this sympiitl the apples are ^uite Sear. 



5„,„,.,, ., , TO KEEP GOOSEBERRIES. 

S^r6 they become too large take off the stalks and buds ; fill wj<^ 
ntfolffii^ 1ioMn,' and pul the toks in loosely, and set them up.tQ.t)i^ 
necl^ iU Vf^tier in a boiler, witH affioaaU quantity of hay betw^con .e^ 
botti(^' jf^r^ent their b^ealdng, place them on the iii« and wbeo ^,. . 
fruit" \6Skk licalclea take them out, and wh^ perfe^y Qold, cork <^04||^^ j 
mi rii&n iW^jp ; keep thesnin a damp or dry place, as U^ey .^vill p^*>j 
ipofl'if the Wis kiept from them. -^ r, : -te^, 
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TO KEEP DAMSONS FOR'T^INTER PiES, 

Put ^ findt J^ bpttlea» or smaU, stone jars, set thflt^ ^.tq^t^cir 
necks in,^,boife;: ^f .00I4 water, and lighting a firo. ua^^r^ ikf^x 9(^ 
thciai; n^i d^i, when pcrfisctly .cold, fill up with. «pring^,,i|^jitQf;|4b^ 
put pappr over the fruit, jmd pour <hi mdted mutton, fi^t^a ^Mftrtfr qC aiv 
ii|oh thick, oork or. tie them dow^ doM ftom, thftt^, hfifi^9HV ¥1 <2^ 
•as well as scalding the firuit. . . r ; r| r./n •ii' j;!) .«' 



DRiED APPLES, OR NORFOLK BJFFJNS. 

Put your apides head down (Russetmg, Ribstone Pippin, or Pearmun) 
cn^an ir<«i baldng plate, oovet them with another, placing on the^^top^ of 
it two' or three pound wttghts, put thna inlo a^eij illiek'Mre»i'«k'<flf^ 
ni|^,]ettmgthenireniain till morning; i-^MfctUs tkiafr«tiftiiti4l«iti;' 
increasing the. weight each time ; wheaeanfoUy done,; tlisy/MiL JlMt(ft&e 
euite flat without cracking the skin. 



DRiEB DAMSONS. 

fiatfaer yonr dflBnsons en a fineiii^'whentitey' az^ 4uit»^[^,'^Md 
tiMiMPVt mooBUM^ doth, and set tiwm Jki a yfwf ikdmeAf^nei es^ 
0t|Bd;*day«or *wo, and if th^ a(ain<itthti<^ ptoperljr dri^i^^tntti^ 
ii»t||irfat% or two long^; tlien take'tiieifl dut;^My^i^b#<if)F^^f 
pfaieo, '4md.»idiof "wiUf ieat 1!k9>frerii pluma; though^^enMii*tfce'ttSif^# 



.• ■<,*•■ 
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^mtm APPL'Bg. 



d6W^ td(bH^q1Rfa^8ttni!ii'!t^^ ftda ihr^^poiAdg <if toiir bugdbr;t)63 it 

fllftip ^ttMHg ^]if9eft; %t^ tHetn^lKnf in the syrop twenty iAihtifft, set 
tti^* t(^ 4tM)l} lldd a^bfe-spoonful of essence of ginger, 'iht piit fWift 
over the fire again till they are transparent . • v 



FROSTED APPLES.' 

Pttte^ftnd then stew your apples till they are quite, tender, but 1y]ts 
btokerk; ' whip the white of an egg to a froth, dip the apples iiito it and 
»ift;9tunded' sugar over them thickly ; when cold put them mto a fattA 
oven t^citiiady.^ serve in a glass dish. 



. ORAf^GE. SYRtiP.. 

, jgg^eeze ji}\eji4pe;,pf 3«(ViUe: oranges and strain, ii through f:hilu 
liev^j^ ^eac^.piiiiof ymf Add a pouiid and half of loaf sugar; pul^ 
iut^ ^;^|ut^^ipat),«.jliij? it every day till Uie sugar is quite<di88Dl<va|;- 
a» tii^.8qpq^^|j|es,^e jti ofH^Mll i^ beoomes a thick symp. Psttitii^tti. 
iiiuit^ )ipt^^ 4i^ } <^^ ' 1^ M'os^ A titea^spoonful in a tumbler ifif cold j 
Vfater is a most refreshing summer beverage. Vi^/i* 



M sroHom 

SYRUP OF ROS88. 

Infuse thre» pounds oi damask rose leaT^s in two qiiarts of liol water 
for eight hours in a well glazed earthen j^| gij^^^f'^'^'^ mouth, 
stopped do^ soth^^iQ^ of jy^qtirtiie^ain Iso^ l^ress them 

very hard ; to every quart of this infusion adi four pounds of fine sugar 
and boil it to a*syrup. 

CRYSTALLIZED FLOWERS. . . . 

; ' ' ■ • - ' t 

Take the best refined loaf sugar» break it into lumps, and dip ea(fh 
. pieee into dean Water, put them into a preserving pan and m^ tiiem 
•rer the fire; vdien it just boils, sitrain it and set it on '^'ftti %ffm 
V wi& the white of ^Qgf and let it boil till it draws in haiiis, wfiSch jfhvi 
'maypeimYe by homing up your spoon, then put in the itoweili^^'i^et 
4 them in cups or {passes, and dry them before the fure or ih'&e sun^.'^ ^ 

, . . . • 'i.ij iMoa 

ORANGE SPONfiE. ,. .,, w„o« 

Dissolve one ounce <^ ishiglass in half a pint of milk, add ihe juice of 
eighteen China oranges and one lemon, sweeten to your taste; beet 
this for one hour, thieSh t>our it info a mould in which hai been laid a 
dMR piece of muslin, turn it into a dish and it Will look like sponsb. 



» ' I 
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RULES FOR THE MANACE»!3iT 0? WINES. 

4ifject|ofB j^iyqi^ as great care ifrYequiftdjfer tiie^propef maaageBient 
^]T5?!K7' ^^ s^uld any difimHee ba earriedo^t* it'mi|^'liif«th« 
pe^,^^ ]9;ioney wasted and laboMF lo^ l%^(ca»k aoiirt be^'Well 
eleafie^^.4r^tv^^ linBed out wkh a little >ra»fy;. where jeastii 
r^uired to work vnncs, let the liquor be the same heat as new milk 
from tbo eow, as if hotter >t is apt to scald the yeast, and^ if colder it 
would be the means of thick wine ; as soon as it has done workmg 

rut into a pan three gallons of water and nine pounds of mmSt 
sugar, boil half an hour, take off the scum, tlien pour it over one gallon 
of currants, picked irom the stalks, but not bruised ; when cold> add 
half a pint of good ale yeast, and let it ferment for two days; then 
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Strain it through a flannel bag, and put it into a clean sweet cask, with 
half a pint of isinglass finings. When it has done working in the cask 
atop it dose with the bung for a month, then bottle it, putting into each 
bottle a small piece oflump sugar. 



RAiSIH WmE. 

To every gallon of spring water put ei^ pounds of fresh Smjmas 
in a large tub, stir it thoroughly every day for a month, then press tfie 
raisins in a horse hair b^g as dry as possible, put the liquor into a c^sk, 
and when it has dcme hissing, pour in a bottle of tlie best brandy, ato^ 
it up c^Me £»r twelve months, then rack it df. without the dregs, filter 
them througl^ a bag of flannel, three or four timoi. douUe, add to the 
dear a quantity of brandy, according to the size of the cask, stop 
it up for at lea$t a twelvemonth. Raisin wine would be good if mad^ 
rich of he fruit (||ily> and kopt long, which improves. the flavour gr«a|tiy» 



CURRANT WIKE. 

To every three pints of fhiit put one quart of water, bruise tht 

>&rmer; in twenty-four hours strain the liquor, and to every quart put 

SI pound of sugar, of good middling quality. It is best to put th« 

liquor in a large pan, and when the 5cum rises take that off before it is 

put in the barrel 
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W{NE. 

Ai»%Wy>fffi«5^<y?ftP^^^ P^^ ^^SP.^ ^/ water, bruise 

put three poundk of lump or white powder suw, whea cli§solve(v P\it 
the liquor in a barrel, ^nd when fine, which will be in about two 
months, bottle it, and to each bottle put a spoonful of brandy. 



ELDER WiNE. 

:;;;|?;^^;i^^^of 'bmi^ put two quarts o? water, Ml $^ VaKan 
hour, nin the uquor and break the fruit through a hair sieve* then to 
e^ery .quart of juice put three-quarters of a pound of coarse sugar, boil 
the'whiue a jquarter of an hour with some Jamaica peppers, a few 

X^'Id.bLedginger.pour it bto a tub warm, wS 6f a p^p^r 
warmth, add a piece of toast and yeast to work it^ which there is 




BAMSON WmS. 

Lot th6 firuit be gathered on a dry day ; bruise them, and to eywy 
'^gi^*'^Mii^^6F'f^t'adaitiftW^6ii of boiling wtiter;^'^t'6lf'i(i^iwo 
'^4}9,^ttefilffi)uik' «h^ H^i!^TM ^^ add't<^X|l«ttt^'%iid''itf^ 

"^^itflafWli^h'^n^-ilif^'ffl^i^^ BeeareMlMJb¥^<WHiate 

»i il 'nvtaJ "ftw iiuM ^Jc+ Mn njuofc i--^- /••' '. •. '\>n '»si«'l ^ "i vntf^ii 
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air, and the longer it is kept the stronger the wme. If you put it into 
bottles, after it has stood some time in the cask, put a lump of sugar 
into each, and keep them in a dry, cool place. 



CHERRY mm. 

Gather your cherries when quite ripe, and on a fine day ; squeeze 
out the juice, strain it, and to every gallon of liquor add two pounds of 
pounded lump sugar ; stir them together, put it into a vessel the size 
required to hold the liquor, and let it remain open until it has done 
fermenting, then keep the air from it, and in two months it will be fit 
tobotde. 



EXCELLENT GfNGER WINE- 

Put into a boiler ten gallons of water, and fifteen pounds of spgar, 
with the whites oi six or eight ^gs, mix all well while cold ; when the 
liquor boils, skim it well, put in half a pound of common white ginger 
bruised, and boil it twenty minutes ; haye ready the very thin rinds of 
seren lemons, and pour the liquor upon them, when cool strain it, and 
add two spoonfuls of yeast ; put a quart of the liquor to two ounces of 
isinglass .shavings, while warm whisk it well three or four times, and 
pour altogether into the barrel ; next day stop it up, in a month bottle 
it, and in three months it will be a very delicious and refreshing 
beverage. 
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TO KEEP WINES FROM TURNING SOUR. 

Boil a gallon of wine with half an ounce of oyster shells or crabs* 
daws, burnt and powdered fine, to every ten gallons of wine ; then 
Btrun out the liquor through a sieve ; when cold put it into wine of the 
same sort, atid it will destroy the acid and give it a pleasant taste. A 
lump of unslaked lime put into your cask will also keep wine from 
turning sour. 



PORT WiNE NEGUS. 

To half a pint of port wine add a tea-spoonful of spirit of cloves, two 
slices of lemon, and a little nutmeg grated, sweeten to palate, and then 
add half a pint of boiling water. 



TO MULL WiNE. 

Grate half a nutmeg into a pint of wine, and sweeten it to yomr 
taste with loaf sugar ; set it over the fire, and when it boils, take it off 
to cool ; beat up the yolks of four eggs, put to them a little cold wine, 
and mix them carefully with the hot, a little at a time, to prevent it 
from curdling ; then pour it backwards and forwards till it looks fine 
and bright ; set it on the fire again till it is quite hot and thick, pour 
it backwards and forwards several times, and serve with slices of bread 
tMsted a nice light brown. 
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miim ALE. 

* Boil a quart of good ale with some nutm^, beat up thieo eggs, and 
mix them with a little cold ale, then pour the hot ale to itt^ and reiura 
it seyeral times to prevent it from curdling; warm, and stir it till 
sufficiently thick, add a piece of butter, or a glass of rum or brandy^ 
and serve it with dry toast 

WHITE CURRANT SHRUB, 

Strip the fruit, and prepare it as for jeHy^ strain the juice, of which 
put two quarts to near a gallon of rum, and two pounds of lump sugar; 
strain through a jelly bag, and bottle it for use. 

SACK MEAB. 

To every gallon of water put four pounds of honey, and boil it three 
quarters of an hour, taking care to skim it ; to every gallon add one ounce 
of hops, then boil it half an hour, let it stand till next day, put it into, 
your cask, add a pint of brandy to eight gallons, let it be lightly stopped 
till the fermentation is over, then stop it very close ; if a large cask, 
keQp it a twelvemonth in the cask. 

• iMPERJAL 

t 
* I » 

Put two oimces of cream of tartar, and the juiee diid patingi of \m^ 



J 
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lemons, into a stone jar ; pour on tliem seven quarts of boiling water, 
stir and cover close. When eold, sweeten with loaf sugar, and straining 
it, bottle and cork tight ; add in bottling half a pint of rum. 



LEMONADE. 

Take two Seville oranges and six lemons, pare them rery thin, and 
steep the parings four hours in two quarts of boiling water ; then put 
the juice of six oranges and twelve lemons upon three-quarters of a 
pound of fine Bugar, and when the sugar is melted, pUt the water to it 
ia which the paring have been ste^p^; add & little (Hrange-Qower 
watei!^ and mojp^ fHjgar if necessary ] preas it through a bag tiU it is 
nd then pour it into bottles for use. 



GINGER BEER 

One gallon of water, one pound of lump sugar, one ounce of cream of 
tartar, one ounce of the best ginger, one lemon sliced, and the juice of 
one. Take a lemon and rub well on the sugar, bruise the ginger, and 
put all the ingredients into a large pan, pour the boiling water over the 
whole and let it stand until mijk warm, then toast a piece of bread, and 
put a table-spoonful of yeast; let it stand twelve hours, then add the 
whites of two eggs thoroughly beaten, bottle it, and in three days it ig 
fit for use. 



S8 BA8PBBRBY TINXOAB. 

CHERRY BRANDY. 

Stone seren pounds of Morello cherries and put the meat into a 
bottle with nearly one gallon of brandy, cork it down dose and let it 
remain ibr six weeks ; then bruise the stones and put them into another 
bottle with the remainder of the brandy, cork them down dose and let 
them remain the same time; then mix the two together and bottle 
them for use. 

RASPBERRY BRANDY. 

Pick fine dry firuit, put it into a stone jar, and the jar into a sauce- 
pan of boiling water, till the juice will run, strain it, and to ereiy 
pmt add half a pound of sugar ; ^ve one boil and skim it ; when 
eoid, put equal quantities of juice and brandy, shake wdl, and bottle it 
for use. 

RASPBERRY VINEGAR 

Put a pound of fine firuit into a bowl, and pour upon it a quart af 
\he best white wine vinegar, next day strain the liquor on a pound of 
fresh raspberries ; the following day do the same, but do not squeeze 
the fruit, only drain the liquor as dry as you can. 
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.. miUm AND CHOOSING SUGARS. 

Great attention must be paid to this art, as boiling the sugar lorger 
than is required gives quite a different effect as to hardness, &c., up to 
the last d^ee, at which stage of the process you must be particularly 
careful or all your labour and materials will be spoiled. Before com- 
mencing it is necessary to obtain the most suitable sugar ; in selecting 
loaf, choose the hardest, whitest, and closest grain ; the Jamaica is the 
best moist sugar, which is known by its bright and sparkling appear- 
ance. Then proceed to clear and boil to the degree required for the 
article intended to be made. '^'^ 



ROCK. 
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Put a little water into a saucepan, add three pounds of moist sugar 
and a lump of butter the size of a walnut, place the saucepan on the 
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fire and let the sugar boil gently until done, which is thus known : — 
have by you, in a jug of cold water, a piece of clean tobacco pipe, when 
the sugar has boiled for some time take the pipe from the water and 
stir the boiling sugar with it, dip it into the cold water again, and if 
done the sugar which remains on the pipe will be crisp. Then i^b yoiu: 
marble slab over with a piece of butter to prevent its sticking, place a 
tea-spoonHd of essenee of lemon in the centre and pour the sugar ove^ 
it ; then cut it in halves, put one half to the fire, and pull the other over 
a hook until white, place the two pieces together, wliich will form the 
streak of each colour ; pull and cut it into Ihe^ size and shape wanted. 

PEPPERMiN? ReCL 

Peppermint rock is made the same, except that instead of the essence 
of lemon you use the essence of -peppermint ; pull the whole kunp wfaitle, 
and cut it into the shape repuired. 

CLOVE ROCK. 

For this rock, instead of the essence of lemon use the essence of 
cloves ; pound a sufficient gamboge to give it a yellow tint, and mix 
it with the piece you pull, until you obtain the colour required ; then 
add the two pieces together and cut it to the size and shape reqiured. 

ALMOND ROCK. 

This rock is boiled exactly the same as the last, and when done 
suffidently you pour it into flat tins made fer the purpose ai^d j^laCQ 
almonds over the top. 
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SUGAR ST5CKS. 

Sugar Sticks are also boiled the same as rock (see page 59), and one 
half pulled white ; then place two thin slips together, pull and twist 
them to the size and form required. 

BULL'S EYES. 

k BuU*s Eyes are made from rock (see page 69), but when' turned out 
upon the slab, you cut it into small pieces and roll them round on the 
slab, or in the middle of your hand. 

BRANDY BALLS. 

, Boil your sugar as for rock (see page 69), when sufficiently done 
use brandy instead (^{ the essence of lemon, and form your balls to the 
proper size. 

I 

I EVERTON TOF?EE. 

Boil half an ounc^ of bruised ginger in half a pint of water till it 
objtains the flayour of the ginger ; strain it, put the liquor into a saucepan, 
add two pounds of sugar afid one ounce of butter ; let them sinuner 
gently over the fire for some time, then take a piece of clean tobacco 
pipe, dip it into cold water, then with it stir the mixture round, plunge 
the pipe into the water, if the sugar adheres to it and becomes crisp, 
pour it^into tins which have been buttered ready for use. 
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This process requires great care, as foDowa : — ^Whip the wbite of an 
egg and two quarts of dean water to a firadi, pot it into a preserviug 
pan with six pounds <^good loaf sugar, brokai ; set it OTar the fire, let 
it nmmer untQ the scum appears thick on the top, then tdoe it off the 
fine to aeme, remove the scum, and 8train'thron|^ a fine sieve, kaving 
iht asdiment at the bottom. In this state of refinement it is fit for 
use in malangjcffies, Ac, Imtfir 

SUfiAR CANDY. 

m 

Boil the dear, after the fimner process, until it becomes smooth ; to 
ascertain when suffidently done, dip in the skimmo', put it b^ween 
Your finger and thumb, if on opening them you find a thread it has 
attained the proper degree of heat fi>r sugar cancfy. \ 

BLOOM SUGAR. 

After going through the two former processes, boil the sugar still 
longer, dip in your skimm^, take it out and Uow throu^ the holes, 
if it fonns bladders boil it still longer, again dip in your skimmer and 
ffve it a; quick whiff behind you and it will form the bloom or feathers. 

4 

ORNAMENTAL SUGAR. 

Boil the sugar still longer than preyiously directed, and to ascertain 
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whether it has attained the degree requbed, take a jug of cold water 
and have a dean piece of pipe, dip it into the boifing vo^, and them 
f into the vrsier, if it snaps, and when bitten does not lidhere to the 
teeth it is in a fit state to form ornamental devices and sweets under 
various names, coloured to taste as follows : — 

METHOD OF GOLOURiNG SUGAR FOR SWEETS. 

Red. — Boil cochineal in a ismall quantity of water fire or ten 
minutes, then add the same weight of pounded allum, and half the 
quantity of cream of tartar ; boil the whole ten minutes longer ; in 
order to ascertain whetlier you have the colour required, dip in a piece 
of clean writing paper, if clear, take it off the fire, and add sugar double 
the weight of the cochineal ; pour it off clear, and keep it in a bottle 
corked close for use. 

Yellow. — Dissolve gamboge in warm water, which gives the 
colour ; but it is an opening medicine, and must not be used too freely. 

Blue. — This colour is obtained with indigo in the same manner ; 
but all ingredients of this kind are better omitted than used to excesr, 
as great injury may be done to the constitution by their use without a 
perfect knowledge of the effects they may produce. If you obtain green 
from a colourman, it will, no doubt, be partly composed of verdigris, 
which is poison. The best colour is made as follows : — 

Green. — Gather some nice young spinach leaves, boil them for a 
short time in as little water as possible, strain, and it is fit for use. 

Liquid carmine may also be used; but as colouring injures the 
constitution, as well as pleases the eye, use as little as ponible. The 



6i PEFPIiaMINT PROPS. 

JHice of mspberries, currants, or other fruit, might be substituted, both 
in resDfict of flavour and appearance!. 

LEMON DROPS. 

Grate the peels of three large lemons on a large piece of refined 
sugar, then scrape the sugar into a plate, add a tea-spoonful of flour, 
mix well, and beat it into a light paste with the white of an egg, drop 
it upon whiter paper, and put the drops into ft 9ioderate oyen on a plate 
of tin. 



filNGER &ROPS, A GOOD STOMACHiC. 

Beat two ounces of fresh candied orange in a mortar, with a little 
sugar to a paste, then mix one ounce of white ground ginger, and one 
pound of loaf sugar, wet the sugar with a little water, boil altogether to 
a. candy, drop it on paper the size of mint drops. 



PEPPERMINT LOZENGES, OR DROPS. 

Pound and sift four ounces of refined sugar, beat it with the whites 
of two eggs till perfectly smooth; then add sixty drops of oil of pepper- 
mint, beat it well, and form it to the shape, or drop it on white paper, 
dry it at a distance from the fire. 
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SAGO OR VERMICELLI SOUP. 

Cut ftU pounds of ahin of beef into dice of about an inch each ; brown 
them by firying li^^tly; then cut and brown lightly three carrots, three 
onions, two heads of celery, and a handful of sweet herbs ; then, having 
taken the marrow out, add the bones in small pieces ; put all into a pot 
with a gallon and a half of water ; let it stew till reduced to half the 
quantity; add pepper and salt to taste, and strain through a sieve. 
^Vhen cold take off the fat ; add to each quart a cupful of washed sago . 
or vennicelli ; boil for about ten minutes. 

This soup may be thickened with rice* instead, ix may be sent up 
clear. 

ARTICHOKE SOUP. 

Wash and pare a quarter of a peck of Jerusalem artichokes, boil 
them in plenty of water (to keep them from turning black) till tender ; 
this win require about half an hour. Drain them on a sieve, tlien rub 
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them through it into another stewpan. Add to them half a pint or a 
pint of ci'eam, and half a pint of veal stock. Season to taste. 



PEA SOUP. 

Put a quart of split peas into an iron saucepan with about two quarti 
of water, let them boil slowly three or fi)ur hours; strain off the water 
&nd rub them through a sieve ; add about a quart of beef or veal stock, 
If the stock is not flavoured, do so with cdery, and strain again befoit 
serving. Serve with dried meat in powder. 

A more economical soup may be made by adc&ig the same quantity 
of peas to two or three quarts of good liquor in which salt beef or pork 
has been boiled, adding celery and other herbs, with carrot cut into 
small bits. 

MOCK TURTLE SOUP; 

Put into a pan a knuckle of veal, two fine cow heels, two onions, a 
few cloves, peppers, berries of allspice, mace, and sweet herbs, cover 
them with water, tie a thick paper over the pan, and set it in an oven 
for three hours ; when cold take off the fat, very nicely cut the meat 
and feet into bits an inch and half square, remove the bone and coarse 
parts, warm the rest with a large spoonful of wahiut, and mushroom 
ketchup, half a pint of sherry, or any white wine not sweet, and the 
jelly of the meat ; add more seasoning if required, serve with eggs boiled 
hard, force-meat balls, a little lemon juice and soy. 
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CURRY SOUP. 

Take a knaclde of yeal, cat off the meat in small dice, chop the bone 
mto small pieces, put all together into a gallon and a half of water, with 
a handful of sweet herbs. Put on to boil, then cut two heads of celery 
mto small pieces, fry to a light brown, and add to the liquor ; boil till 
reduced to half the quantity, strain, and when cold take off the &t. 
Add a table-spoonful of curry powder, and half a table-spoonful of 
arrow-root to each pint of soup ; let it boil five minutes. Haye some 
rice boiled seperately, and sent up with it in a vegetable dish. 

HARE SOUP. 

Cut a hare into small pieces, all but the hind thighs. Cut two 
pounds of shin of beef into small dice ; put aH into a stewpan with a 
bit of butt^, a head of celery, a good sized turnip, and a carrot, all cut 
small. Fry to a light brown ; thai add five quarts of water, stew it 
down to half the quantity, stram, when cold take off the fat, then add 
half an ounce of isinglass. Cut the hind thighs into small dice, taking 
out the bone, add to the soup, and shnmer for ten minutes. 

OX-TAiL SOUP. 

Take two ox-tails and seperate tliem at each joint, then put them 
into a stewpan, with a shallot, onions, leeks, celery, carrots, turnips, 
paraley, thyme, a table-spoonful of flour, and a little whole piepper, 
put a piece of butter at the bottom of the stewpan,, and set it over the 



L 



(G8 Maun. 

fire until thej are brown ; then add fire pmts of water, and salt to 
palate ; stew them until the meat divides from the bones ; in the mean 
time cut in thin slices turnips, carrots, and celery, then with your 
cutter cut them into ^monds, stars, hearts, Ac, aooordxng to ian<^, 
peel a few butt(»i qw<3^ ijwh &e whole^m dfein^witer, and dry them 
in a doth ; then fry them in butter and sugar until they are of a 
beautiful bright light colour, but do not bum or brown them ; strain 
the soup through a hair sieve, put in tbe carrots, onions, &c., ^ve it 
another simmer to make the onions tender, and send it hot to table. 



GRAVY SOUP. 






.. Chop t^e bone of £V shin of beef small, put it into a steWpdni ^t^'five 
4uarta of water, on^ pint of peas, six or aght onions, and a'racli^ oT 
fiel^^. simmer until ail the goodness is extracted froni lift iMektl 
^fjs^^.te |a$te^witl\ pepper, and salt, and strain it through a'siei^. Cut 
some thin slices of celery with your cutter into stars, hearts,^mit((oHc(s, 
&c., to fancy, boil them in the soup till tender, and send to tablk^'"^'* 
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{»,^,CJ^ two sets of giblets, gut them into a stewpan with a lump of 

l|)jjl|r^three pounds of grfiyy beef, onions, turnips, aiid' ofh/cl^ jpkfpes 

^^i'^ to^taste ; set them (m the fire, and stir them rfoak&'wSt fiie^ 

i^^^p^a^niM'ii^t.'i^ thai add a little flour' aiiff^^ ttfoUd of 

water, let it simmer on the fir^ tajdng off the scum^ 1in^''%i? i&A j 

drnia ficom the boneB^ strain, and serte with small* ciiitoil]^1)6tlofMilBr. 
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ROLES TO BE OBSSflVEB WITH PiCELSS. 

AToid as much as poisible the ue of metal vcmla in pRfaring Chtm, 
when the Tuiegar k bjilad, do it in a stone jar or pipkin ; gland jars, 
ihould never be used for pickles, as salt and vin^ar dkacdiie the lead^ 
which is in the glaze. Pickles should be kept from the air, as exposure 
to it makes them soft. Take them out of the jar with a wooden spci^on 
drilled full of holes. 



AN EX5SLLEKT ANS HOT COMMOIJ; PiCn,E.' ' 

Fin a pmt stone jar with equal quantities of onions, cucumbere, and 
sour apples, all cut into very thin slices, shaking in aayou go on a tea* 
spocnfiil of salt, and three-parts of a tea-spoonful of cayenne; pour in a 
viqe glass of^soy, the same of white wine» and fill up the jar with cqU 
inaegar ; it wiU be 6t for use the next day. 
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TO PICKLE YOUHG CUCUi^RS OR 6HERHNS. 



1 . I t ' : 



,^ . Ch^OM Jjpung «ouiul |[lierkins, wipe them carefully, then put th^ 
^ Jars. wiih^Oie bett white viqegar; (jbld; iul^^ ti^ S^^fiSS'&f 
i«;^9U|i<j9orcayeiine'i)od;' ' '' "" ''" '^'•■•'^''' ^^"'•' i^^i> ^ no msd^ 

TO PiCKLE CUCUMBERS* 

ChoMe. nine aound inicuniben, cut Uieih fai tWo across the mid<tie, 
«iid.>witti*A mwrrow tpoon ir oUier iiutrui^eat |C90{> out aUthe s^ds; 
ifill.tliisii wMi miiitacd eeei ani eachaloi, chopped sipall;. sew tiie 
iDMMt ilMt}^ ittMn» put them in jars, aud cover them wit& the 



TO PICKLE WALNUTS. 



"£iio!#.< 



Prick them, lay diem in the sun tin turned quite Hack, then put 
Ikefn ia4>RM f»t%bmi)^qox^ take them out« d^ain tb^ put them in 
'9«Mj;atii(L.pour 9^1 them best vinegar, odd. .^ 
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JO.^HCKLE LARGE ONIONS. 



« « 



Cut them m dioet, put in jars, cover with the strongest idute Tine|lir, 
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mdiiuijn^Ai .ylU^'^':^', r ^n* ^,,,.j^ /^i'^j^.r^ Ji<W'Mi t^hlo^ a^oofH 
'^J<fi^*8fe§*^ffi9W^]'ffl^^^ onions, take 'oft ffie l^omr mri, lay 
them on a clean cloth« cover them close wiiK anpthiBr/ let 'Ineitf u(s wt 
all are peded, then put them in a jar and pour ^ over ^ them m%^^%^ 
"^egar, cold, add a very few cayenne pods, and cover them dose. 



u> 
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M,w -.m •.- ,-TO- HCKIE m CABBAGE. 

^j^^mfiiVcbiafidef, 'an4 sprinUe eabriayer^n^'Mt^^^it/i 
%^)hree'h6ur8, then |>ut it into yut, pocdr (^er tM ^ifiliigityiknmaifk 
a cover ; ^i in With the vinegar, ginger, pi^ppers, atid %' (ew^fmnM'^ 
cochineal or red beet root sliced to give it a very beji(Utifbt^l<i»)]llw«. 
Cauliflower after being sliced and thrown in will look of a very fine 
wlour. 

, ■ • -^ < ; ^ 

.., ■ , TO PICKLE NASTURTIOMS., 

txatLei^ iiitflfTi young, lay them into salt and 'filter one night; idMui 
them, and cover with vinegar, aiding a little black ^je|qf)€i^^-<ialwmpw»of 
copsicums put in the jar will be a great improvement 
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TO PiCKLS CAULIFLOWERS. 

tbmrs 

9*lttT* 



M bimehes, and spread them on an earthen dish, lay salt au oiver 



a tl^irsr^Tel; ^Ju^fkenilAlo jlii^, fill wifh'^riii^gttf.'iufkd OtoHhem-okBe;' 

TO PICKLE. MUSHROOMS. 

,;.;,V- ■■■ • ; .,: 

Take the smallest mushrooms you can get, wash them m spring' 
Avatl^r kdd tub them in a pieee of new flalincd cKj^ped 'in^ 8dt|i^Mirow 
t^Hiin-ihte ^Id^ Water as >>a dn thim, whiok \ii^'«ifide th^mok^itHtb 
i^ihhfS ^MftW^li^^ them between too clean eldths beforc^the fi» liirtiiey 
cti^^^ui^^ffi^^VtfitoiilHO'gteBs boHkBi ttid fUl them up'idth^9W;to 
^T^^hidgfiir, i^lddihg ft bladcr or two oi^ ma^e and a^tea^^^fMion&^ioflmv^dt 
rn m^ei^'^otd^. €ork th^m Up <dGM» aiid if^ tMm'^4S4^1f9^ 

TO HCKLE FRENCH BEANS. 

Gather them beibre they become stringy, and without taking off the 
e:Mbi'j))i^ Hbei^ into a yery salt brine two hoiur^ tl^en. drain s^ij^if^nd 
.v^rpfiidrjiowith^^acloth; put them into a jar, oovarii\g.ih^fi|iLWi||^Ji[|i^ 
;teite^KiiMJjqB^ odd, adding a few cay^ne pods^ . i^c '?«^i^.< :.-^t t^^i 

70 PRSSERVE FRENCH BEANS, OR SCARLET BEANS. 

A cheap and easy method is to make a brine strong enough to float 
»H egg, and when coki put in your beans whole;, take c^e tU<^ are 
jcffectif sound, and that they be well coieifd.. They wiii keeg tjuui 



pxcwuw., 7J>' 



twelije//xnc»thB. ;.;Wh«l wa»|tei for iM»«,;:tqfe^.jputp^i inany,a8 y9,u 
require,! soakrij^t /«olil Wiw, . j«lwpng .it fr|eqHf(ptly.^4iji]^og . ^ pr %r- 
teQii4Mnini;i{|b^ Nsk tbaoi'inithe oidinoiy wayii.^d .t^ey^vXYiU look 
' and eat as if fresh gathered. 






TO HCKLE SALMON., 

7/.€I»n «iditlMil. t|^fi»h'4ia'»alt>And wator, till .t^fi^4^,.^ei|^^i^,j^ 
MifHcient of the liquor to half cover the fish; put.iatpa ^w^pfiu 
^vimaOi' iunip of butter* two./>aiDiia cut. in siloes* one tui'oip, a^JlittU* 
piriiey^ tkyeue, and a bay leaC add pepper and salt to. taste,. aQ4;'jP^<^^ 
1hevirhole;ovier the fire for five or. six. oMn^tes, so as togive 4ii^,fi Ij^it 
kotai' j^ed appearance, then add the liquor and boil unti|. ^e j^pioiis 
are tender, strain it and add as much vinegar as liquor, so as tq .^over 
tfaefish. 

to PiCKLS MACKEREL. 

- Mlidderel niay be done ae tAiOYei or aa follotrti^i xsl^A kipane^ 
tot4ih^t--^Fir8t bake the fish with salt and water in a sSovr o^ inijkii 
tender, then add vinegar with flome tf tke liquor, and ^^peppeeiandiaait 
lotaete. 
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REMARK OH ^PLAl3N6 THE B!SHES. 

The principal dish is always Mft st the head of the table, the othen 
have likewise their proper places^ aa showir in the annexed illustrations 
for each course. As OiS^^ic&^aU&i^^iJbi^ 
dishes are required, the jmne regularity and order mu 

the lK>ff niB ffyithnh^remaining dishes, place thein neao; root, sides, 
and centre, according to size, always studying to display order 
with taste. 
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BiRECFlONS i'OR TRUSSING AHB ;';fiAJ\V{^.G^. 

' '^ '^"^Aii 4h6h' ar^de is trussed to ^t fdnn hi which it is^fifalown'^fet'^Sin'ing 
•'^i ykflM ^ ii8(^s to-give ilhistrations 'if eaich in all^!Aanceft','ithtf one 

i'ften answernig every n^tsessary purpoee, if ybii beaf^ iMind thll^ the 
^ ^*^nM^§fi^iiiWB,y%''is^ the d]8hl8*8«iit^*t»<tal^ '' "^ 

ruiu 'ib^g\ptrfif\d^ yourself with a sh&ri^ knife, oothfrttoc^ isMi^ b; 

•otting thin slices His the lines in the^ folldWitlg^MstMidn^'i&«ft. 

Always consult the taste of your guests, whMh^^^ Qicy^'^^^^initsidei, 

fiiX, or lean, &c., of the joint; breast, vi^^'^fi^^to^^vltjg^^^ «ai 



be dfreful to send a portaM 6f kny^ckoiee pait to eiA oidhridiiaL at the 
kiln^ SadJrt injLJkML aLjmL the iwla>p.-in' a ralTi head, tha loiindi 
I «t cqd, tc., Ae., thus eDdearouimg, as fieur as pQanUie» to oUica alL 

, ^iriom ci Bee£-^GarT« as directed hy the Ihiet m the flla^atiin, 
iivit closedown to the hooe. The under part of the 1i^ is heat eoom hot. 
Ribs of Bed!:— The same. 
I Round of Beef. — ^Take a thick slice off the outside, then cut in thia 
; dic«s, «rith a little fiijb to each person. \ 

i Aitch-bone of Beet— The same. 

i ' Fillet of YeaL — Carre this jomt as the^qpcd of he^ aoding ^ma 
i fwcem&t and a piece of ^nion to each slices . ' ^* 1 

I Loin of Ve^-^Ai the sirloin of beef 

Calfs Head. — Cut out slices where directed by the liaes ia the illus- 
I tarpon. A part of the eye is chosen by some persons. Ditide the 
I palate between all your guests. 

' ^ Mutton. — Cut the slices rather thicker than (hose of beef^ rea^ ^• 
Carve as directed by the 4ilies in the illustrations. 
Lcgnl^, — The same. 
Pork. — The same 
•, ..poose. — ^l*ake off the apron and cut th^ br€|Bst int^^ Ipi^.$hi|y slices, 
: sf(|hown in the illustrntion, then separate the I^;,i0l|0i,r4lii$l w^*- 
' 1^18 &om the body. - , >■ •.tt".? n. r /:>. 

F^wls. — Fiast take off the legs and wingshgrgea^iiuiigiQf #4iarp 
: kqtfedown e^iph^de of th^ bfttut, next talae ^^la^ipr^tbpHght aad 
i^^gfisHf., 9<n^» tlymi sqwrate the IreastiiJom tj^e Mk^ii^^ tiJ* g..*; .^ 
'.^ ^jrjJ^fJln^ge^-nThiM^ine* - * .\ M'-..o.-> rvc/'! *• 

I(||[^/i:-D«ridfi^iii haliE^ . ? .^. .ru^fio u\ 
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Boast Fowl, 




.ro> ^n** 



(itife 



•k. 



■•s>A 




V 



^^ 




l*artridifi. 




.«.v.'V^y^«^',,r*Vi,. 




<f^i\Bli* q/ Jktf^ 




Mt^mmm ^^m-M] 




BEEP. 


TE4t '".f 


1 BJrioia 


11 Middle Tib, four rib! 


1 Ldn.b«t«™f 


e nunp 


IS Chuck rib, il.rw ribi 


S Mi«-lKa> 


W SlKraM^r, gr Irg rf. 


, 3 HHrt ^^-lii^ 


» Bunock 


mutleBpivoe 


4 lUiHT-hnuckl*^^ ' 


• Moute buitodc 


H Rrloktl 


• ForebwdOe 


4 Vrtaypi.-«, 


IS Clod 


e Neckjbrrteud 


7 Tliidi IhA 


le Meek, or iticiiu jiret 


■ 1 Keck. Knf ea4 ^ 


5sri:_ 


. IT 8Un ^^ 


8 ^HwldW"^ -. ,.,iJ 


.18 Owi^ ■ > ■ . . 
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?I-oiB, bMfiit.,'.- .- r Umwt 
I ?feah, BOng rod 



Ijunb i« diiidfd ^ a^* 
' mtnutMn, rxeept wtiftif tSmt 
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STSWED VEAL. - - • • 

Bone a bmwt of' veal, spread it. with veal stuffikig, roll it up tiglit 
and tie it : put it ihto a pot with two quarts of water, a little lemon 
p^;'ifiafce^ pepper and salt, simmer geutljr fbtir hdurs, mt^i^ 
Kcjiii?; take offthe fit, mix, and 6dd to it a table-spoonfbl 6f arrwHV*' 
fliifif tlietneat tmd pour this gravy over it * ' ' I^J'^-*^^ 

i....f.:;-.,i, .,. ♦ ! . . . .. '• (''7/ ♦ 

STEWED MUTTON. "'""1 

Take mt the bones from the best end of a neck of mutton, take-off a 
little of the outside fat,, stuff it Svith bread crumbs, pandey, etcKalot, 

a«^ '^gt* ^^^ ^^ ^ ^^^^ '^^^^ ^* *^P ^^^^' pttt-ltin the ^^M 
lro|#, wi^it out and put it isj a pot with two quartt «f iwaterf cairitt, 
9rim, «irtiip, ^d cdery, fried a nice light brown; After steiAng -tm 
Iwfftrt/falwnhe ttieat out, pour the liquor through a«ieTe,.thpn |hii|> **'• 
T9^gkm^r^9»m to palate, add a very Htfte of the Uquor, disHiswr. 
s/'ttlil<p(^ thk gravy over it. -"• »' • • •'* '' •" •* ^ '*'; ' 
Wikel'oetofiniv^btf dressed the same i(^y. . ' . !• 



H 



fiUIH^-STEAJ STEWED. 



" finit -fiy tfi6^ steric fciunu, IImii put it into ^ stewpui widi ft pint qTIk^ 
water, two or tiu|^'fcv ^bres, a h^Mftl ti <#ect 'heAx; lirhki onion, a 
little p^per, salt^ mace and tfatee dores, let it stew gently for an hour 
and a half, take it off the foe^ itram ^ off, aB4 take off the (at, add a 
table->spooniiil of arnnrroot and kt it bml up for a fow minuteB, then 
and pour over fhe meat. 



<i- .• • . STEWED miW' ■ '• ■" 

3f* •: - • * - * . - nr* ; 

'b^jifmm g^MetB in Jiel watei^ c^ them ii^ piaopp ^ ^ift^t^afi^ii^ 
a steMpm with m^, P^ppv, «^ *weejt her^, afi^w €f9v||f^<9,^^Qoi^^ , 
of ketchup, stew them till tender, then add a spoonful^igjif ig^u ^hlthtl-'. 
H with flour and butler, and serve with toasted bread cut into different 
devices. 

.h .-.. ■ , TO-STEW :PART:RiCfiES, 

Ltlfttr tniisuss fyt pgtfiipigt*. jtjuff tb^ir own wifk fommafi^iand^. 
hrd'thenrdown :tho -sides; 4^ ro)) »Jlimp pf ivilta in psm% wi^i^ 
andJbeaten 'rnaoe, and -put it into the bodies. Sew. up tjti6ri^'<wteb tto^r^ 
afWttd|MigiB|^Uhe9),i^i^ipflB(^^a.lig|it.hr^^ ^njwtthem in^i«^ 
itewfiui(^thta),qilart of <gniiry, tvto spooiuttui of i^ladeira wii^a, !^,yfki^\. 
wine, a-spoq^ul pf ii(iiwhr9oq> ..kstchujK ity9 .tl^pwm6(Ui<if>ff)«nV>^- 
j^ickle, an 99chov^, j» ^Mi^,|)f^^^^^^ 



... « 

Mil wiKpftre, and treacle; let ^era reiomn in .(his thoee days^.ta{^in||; 
'ihim Wh day. llien irell boil tKem, take out th^ b0^i^^.,{^d,g|^^j^^ 
mix )(riJth neasgning, pepper, and « little ooj^enne to palate.; then,;r^ ii 

hic4}|y let, then take it eat of the tki, aad it is nia4y j5[)r,,tabie\. v.^r y{,((^ 

BARBiCO. 

TaVe' ofT some of the &t from the middle or best end of i neck of 
muttlofti'cut it into rather thin steaks, fkuir and fry ^em in thi^ir'bWn 
IUt'<lPii'filv« light brown^ but not enough for eating. Then put t!heiift^74' 
a dish ivhlle' you fry the carrots, turnips, and onions; the brhi^'iii' 
rKoK;^ onions sliced^ but they must be only warmed, not browned, W 
yoCf <>need' not fry them. Thfen lay the steaks at the bottom of a Hj^i'"' 
|fMtr thi^Vi^Mables orer them^ pour as much boiling water as wiH j|^st< 
('4hr0i' them, ^'e^em one boil, skim well, then set by th^ side iixtl^ 
iifa to simmer till the wmjI is tender, two Iknus will be suffiineht ; iA$ 
lief^paiPj ildt, 'and « spoonful of ketchup. 
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RflAS; 



mlt Mi.,'j- i" ■ .- : '•?'■■ "■ '^'-"^ 



(jut ypnr thin slices of underdone bcef» shredaJugKlfuIx/^pifSllej. 
vyry ^iiuill, cut an onion in quarters, add a bay leaf, put ail.tpge^jr. 
into a itew-pan, with a small 'peee of btftlor, and some strong brothi^ 
««l5im ^'^JL"SlV^'?i p<jppW, simmer gently %,9u^rter of an h^^i)jp^, 
H||Vmt6 itimt'y ^, and, a, spoonful ^wiiw^fdso«k|p^ 



oF^rvicgaf^,' kfSrll fftaHtf vftar tfie &« ftr • HliBiflft or'two^ Ih^ hini ii! 
ifitirii^uk'deepdbh. 

Observe, riHtorfs ef sMft, Jhash^. «r «ie«l irea^ad i^ tmnd tmie, 
should only 1w vmmered ; if allowed to boil it makes the meat hani, 
tmly hot throx^ is sufficient 

TO COLLAR BEEF. 

, Choose the thin end of die flank of line piellow heef, not tao fat; hv 
it into a dish Kith salt and saltpetre, turn and rub it every day ^« u 
week».jnd keep it cool; then take out every bone and gristle^ remov»> 
the skin of the inside part, and cover it thick with the (ono\ving 8ei|s^«|)-^ 
ing qiit.sniall: — A large handful of parsley, the same of sag«<«4sni|i« 
thym^, majorum, and peimy royal, pepp^, salt, and a very,.li\^ 
poundjtfd mace; roll the meat up as tight as possible in a cIoth«'<thtA; 
bjnd it with a tape, boil it gently for six or ^ven hours,. V9^}t» uiidf^.» 
good weight while hot .without untying it ; the shape will be ova} i^ti^u. 
cold. Part of a breast of veal rolled in with th« beef looks and ^ts nk^}^\. « 

TO POT EEEF. 

Take a piece of gravy beef, or a piece of the round, about tli^ri»e 
pounds, cfit into dice of an in^ or two square, put it into a bo\yI^ which 
pittfa' m a steanler and let it stew for aboi^ three hourst^'ihen llUt^ it^ 
oAi; boiind the meat In a mortar widi about half a nutmeg^ a^iea* 
spoonful of.Mtdiovy, a fitfle juioe, ctjrenne^ salt ai^ pepper to taste, 
adding ibior ouhces of butter and the graxy niliile pouiiding; when well 



|MBded pot il into pol% Iflttng it itvid tiD tM, fhm dftvilwilk 
<larinwt batter. 
Vcai or pofk maj be f ng mni ^ n uadj mtiw nme mj* 



TO iU^.A'-.CALPg.m^*- 

Out the TCmaint of eitfur roMt or boiled ea]f*t head into ifieef aboat 
Ml incli thick, dip the pieee into the yolk of «gg and bread arambe, ficy 
them a nice bromn, make a brown grarj, adding a bit of lemon peel, 
into whidi pi|t your meat in a eteir-pan; let itaimmor iire pintitea; 
fg^Bnah the didi with a few iprigs of panlej and ilioed lemon. 



"i :;■;;'-■ •. • "hasheb fowls. " ' \" ,7,:- 

Cut np your vnA and put it into a stewpan with half a pint of mrj, ^ 
a litt)e,}c^4|t^up, and a sUce of lonon ; thicken it witk flour and l>utl^, 

di^ ^ yeol mto small j^eoes, about Um nse of peas, and put m'm j 
stewpan widi Vlible grary, add pepper and salt to taste, ^ s!k»^m\ 
lemon apd a meoe of butter, a table-spoonful' of cream, and thidomL n 
^imSl^^l & max <<»ted tatiMl cat into diff^ieat A^^^' . 






■v^^tai, t f,V 



\nf*^ 
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JfVvS »o!i- ;fr, hfij-i ^ ' V. ? •• -I'lo aiiftriHi '•;'< it.-.) 

It 18 necessury that the vessel and water in which any artide is to 
Vie cooked should be particularly clean. Soft water is best for soups, 
brotlis, &c. Use the requisite quantity, and be very careful to take 
off the spurn as it rises^ as the appearance of the boiled articles is the 
best'groof of* the cleanliness of a cook. *' * ^'^' ^- '^^ ^'^ 

^oii everything gently, that the heat may penetrate W the' centre/ 
PiCgulate the time of cooking according to the substaiici tf th^im&i; ' 
a solid piece, as a round of beef, a ham, a leg of pork, a leg of mutton, 
or any similar joint requires a*quarter of an hour to get hot« then allow 
a quarter of an hour to the pound, if young meat rather less; thin 
parts, as^necks. breasts, &c., do not require to be cooked near so lone ; 
but practice combined with prbper attention, will sopn^inve the kumer 
the best id^af how to perform uie duty, , ^ 

when the fire is required for roastmo: care must be taken to keep it 
of sufficient si2e, according to the number of joints, so as to 'maintaiu 
the necessary heat for boiling as well, without stirring or disturbing it. ' 



TO EOIL A HAW. '■ 

■ts^- « irtoJemte aizdi liam an hottr, well wa-ajSe ^Ut'ft-tuK It.^Jiilt it 

ficih wKter (i)!' another hour, put it in a Wl«r,'cdv^'*ft^ kM 

l,<n mA w-ltm it boils keep it gently bculing- twenty fiilHi}[d('nie«Kh 

-smiMI iM it weigli*- When done skia it iuuiMdiately, sprinkle it with 

_mM\ trim Mul ftiH the knuckle. 

HOUNB 0? fiEEf. '.'■ '',':?,!!,; 

t|<MKj«M( li ganeraby salted befot^ it it teotred; iitd l^Mbiced «W^ 
•-H '4*A Uw bone, tie it up with a piece (^ broad tape, and bwl u 
''VfyW^ in "<* praceediiig page. 



ox fONfiue. 

Vt|^4ry It («qluret Making tor tome tioura, and to be vieV scraBed iiiii 
^1^ in k deait doth. Boil for three houn, or longH-, according tu sue. 



I Wb Win. bke otit dt4 bnlii^ piitltin&affi 
it boib skiiH il iVell and let it simiher W ^tm^; 
take out like boild. inb^Krlckwbi^ ll^"jdt(f 



TO BOJl A.LES.OF ARiTTON. 

J^ft ,Wa J^rtl Jn^Fltn^ rf cold water, wljea it ^1% sWm it ^, 
mt4 flIbF'A <|\Uurter of an hour to each pound ; boil it^ yer^, ^^lOf i 
•«<» li*^ «W«f «ttB^ « «qr oUicr way pjefiarred, ^^ ^^ f^ ^^^^ 

LEG OF PORK, Oft VEftU- ='■ • ■• .-v'-'i ■■ 

A leg of pori[ k boOed in the same way as a leg of mutton, only 
hifher loiiger, Us poik under done is unwholesome. Serte with oaion 
f^Biif^y f^J^fj^ 4aute; Teal with parsley and melted butter. 

PICKLED PORL ... , .„.....,.t,:..,.,. 

Wash and scrape your meat free from salt, and tf it has been in 
pkkle ftome time put it into eiid water, butif iiisnotTfif salt ptit it 
hito warm wat«r, and boil it gently untit the ifind is tendir, wlu^ i» ^ 
sure sum of the meat bcint done< 

TURKEY. 

A turkey is somfjwfs sti^ed before boijipg,^ and served up with 
forcemeat balls, oyster^ sauced or celery sauce. Dust your turkey with 

Kum wben it fint boilt. ..^. V,,,. ^, ,^ ,^^^ ^ ., 



9t ' 90UM9. 

FQWL&v. 

VcvkU. are boOed tbe same way as a turicey,. only a ihocter .tioie, 
alwulA^nty iqnijateg, and then the cteam will do them; aerre Y™ ^, 
nielu^ :bi|tter w^ith parsley ^ely chopped in it, or lemon noce. *' ^ 

FJGEON. 

Pigeons aie boiled the same as fowls, only not quite so long. Senre 
with a piece of bacon in the dish, and mdted butter with parsley poured 
0Ter4bim. •:: . t. ,' f^' 

RABBITS. ' ' ^'-^ ';^ 

Having^ dMned and tnissed the rablnt, boQ U in plenty c<y|viMr > 
A>t half BnilMMir, being particular to take off the aconr aa i^-riiitfio* 
' lUibbits am served-^with melted buttSr and parsky, or witli onim MaMn 

DUCKS. 

Pucks are dressed the same way as rabbits, and served with the 
same sauce ; but sometimes this sauce is preferred :*— Take parsley and 
oniohs; detfhed and cut fine, and put in half a pint of '{(oid graV^; a 
spQc^ifld^ of lemon juice, pepper and salt to taste, and two iqKKnliBftf^* 
red' Ufa^ let the whole just boil, and pour it iyrer llhe ducks w^en' readj^ 
to serve. ' «.■•.— - -r.- abV 



T^Jlt'^'^ 



9^ •^ m\ 



j[£i. ii>h 'He, A^vbc 



This 'is ^80 substsnW a &ri, that it requires to ie' Wefr^ bcafe<£ ' A 
piece of two pounos willlake half an hour. For sauce melt soihii' "tiiltter ' 
})t&in, and some oither with anchovy. 'Garnish ' vnth horle-rddish; * 
mixed with sliced lemon. Sometimes fennel is preferred in the butter. 



.■^^ .v.^^io^f WHOLE COD. - . . -i^: .^'-.m 



»•. 



Put a large quantity of cold water into your fish kettle, whicbiHrastr.v . 
be of a proper size for the cod, with a ht^dful of salt ; then put in your 
fish, and as soon as it boils draw it gen)Jy off the fire and let it simmer 
till done enough, which wUl be known by feeling the fins, and the look 
of Haft 'fi^ ;\. let it drain a minute, put it on a fish-napddn, placod aula 
hol«litfa-plate^ and ikea in a warm dish, with th<^ liver. tniti in halm,: 
and;>U0d ion each side. Serve it up with shrimp or ajtoter mi»,-.Jidd«. 
garnish with scraped horse-radish. 



i,M dib. ujn^}i >r: • MA.CKAREL. . . -..^i .,, . /..^.v/ 

VLB \^[?.\*.i ^^hA ' . -^ .- . « ^ ■ -', o.< "i.c ' . yr. ^niLik 

?^ij^.^i^^>9^ **•%« contaiaing sf^t and ?f^.^||L w}^^, 
^^iS\M^¥\>^mJ^^ f^V^ly cle^ Wd let tlw«»,,?in^iin^t/^,, 

napkbas, uad serve with melted butter, with ^hopped femiel in it ^ ^ v c s' 



Me aoNUMij 



f\lh 



Clean your fish free from scales, take out the entnuls and fpUB, apd 
well wa^h them; then stuff tlie fish with the following mixture:-;-; 
oysters finely chopped, crumbs of bread, yolks of qrg^, a tttle butter, 
lemon peel finely shred, season with pepper, salt, and nutm^ to taste, 
and a few sweet herbs ; skewer your fish to prevent the water gpoiHng 
the flavour of your stufiing, then place it in a kettle of boiling hard 
water and salt, the time of boiling depends on the size of the fish, a 
middle size one takes half an hour* serve it with oyster sauoe. 



PERCH. 

After cleaning your fish put it into a kettle containing salt wAter, snd 
ifiilk sufficient to coloor the water, boiling ; when done enough aerve it 
with meltal butter with chopped parsley in it, a little poured ii>^the 
fidiimd the rcm&nder in a boat 

SOLES. 

Clean the fish, then soak them in salt water and vinegar for two 
Utut% dry th^ in a eloth^ boil them ia white wine, aofi Su9om «^itk 
iffH^^tf^otit jm onion stuck with dov^, md a little pc^pper^^nd-.isafc; 
vcoen aone take oat tb# fithi itoioa theJliqjH^.aiMi add butUvaiidiAMii^ 
pour ;t arer the aoiei, aiid gamiah with temped horse-ndiahand ^'^f^^* 



/ » 



BoiuMi. at 



^TU^aO.T. 



Clean your fish and lay it in salt and water an liQur or two, Ijien 
put it' itrto 15©iling water ^yith salt, vinegar, and horse-radish ; let it 
simmer till tender, but not to break it ; drain the fish quite dry, and 
serve wilkh' I6l>3ter'8aticey some in a boat, and some poured over the fishJ 

'jnilioq? bSb '.j; '■ y . ; • • . 

ciijd §niliuo t- >.. . . EELS. ■-::.. ^ 

'* /*(^7 i»rJ ' >• • ■ . ■■ * 1'.. ' „ *t ^ 

T 

Skin, g^.'^'ttnd ckan y^mr eels, then eat off the headsr t^t ther/ 
round and boil them in salt and water. Serve with melted butter and 
parsley. 



V Soaieaiftdisleim your fish, turn their tails in di«3f mcG^ tod boilitlvMi 
in salt, vinegar, and water, but do not put them in until the waiter 'boiUs' 
than ten or twelve minutes will do them. Serve with poidey and butter. 



' - SAIT FiSH. 

' WAmSs, i&nt M' in plenty of firfsh water and « ItCle iSr^gktf^ 

tafctp<^4he s^; serve Whh egg-saued, and pamiipr ar^'^l^erfifff 

r«qjiite*/4)ftiM tufei b«aten up with butter and ci*cam. ^ ^ * '"^"^ ^ '^ ' 
. > '"•• baa .iriK>VKivd y^^iirrc r^'u- ..•■■' it ir- ^ ). iovm.^ 



K^^ 



^ ^ 
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ANGHOVY SAUCE. 



To half a pint of boiling water put a table-spoonful of flour, %vf9 
(Ounces of butter, and a table-spoonful of anchovy. Boil up. 

A DUT€H FISH SAUCE. 

T4ik9 two yolki oi? egp^ a quarter of a pound of butter, two spoonsful 
«f vi^^gar^ and a little outmeg and mace. When held over the fire, 
stir only one way. By constantly moving, the sauce will become 
sufficiently thick without the addition of flour. 

ANOTHER DUTCH SAUCE. . 

t 

^ Bisil hdf a pint of cream and two ounces rf butter a minute, a(Kl this 
yolks of Ibur eggs; wdl beaten ; stir in on the fire till it thickens ; then 
fut to it a tea-spoonful of Chili vinegar and the juice of half a lemiokn; 
dd not boil it aftdp; or it will cuidle. 



100 fAITCES. 

LOBSTER SAyCE. 

Take the meat of a good size lobster, boQ the shelU 6r an lievr in a 
ptnf of imtep, fitftiin, add a pint of eream, ftar ouhoob cf Imtter, It i^MMniiil 
«f4loltt>, t«V« iabte-spooq^&il <xf jmchovy, pnyeiiii^ $ind isah to fsHOti Hm 
cat the meat in^c^tftfe. wd MdA it^fh^ 9Mfi»- 

vibxfcn bAtiiiifi. - * 

i'Vl^nllt the oyst^ are. bdng ^opened tsioi core of the Ufjoi^l^^aiHi 
uxxw it; . lyaah and take t^ the beards, put them in a stew^pm^jpn^ 
tl)eir,liauoi:, ,add anchovies fi little lemon juiQi^ ^<^ a blade. gCim^ 
roll a piece of butter in flour and boil it fi^e n^inute^ afler the butter jjs 
Hidted, take out the mace and it is ready^to serve. 

• SHRIMP SAWE. - -• 

Put your shrimps into a stew-pan with a litfle an^hoivy tiquer, aod 
a piece of butter, meh the butter and b(nl for im minutes, 'Aen aqiieeM 
in a litfle lemon juice, stir all togetlier and it is ready for use.' .; ', \ , 

MELTED BUTTER. 

« ..... 

PiH a little water into your saucepan, then a litde flour dusted ia, 
Miakethem together, thmeutaiMiie. sUces of hufiber; vAiflst it k lodfing 
ktmewmf »Kil it heBi up, ^Mtt^ip^.^iltluaott-^^ 



lAUCKS. 101 

. _ 'CAPER SAUCE. 

I Ann ^** ' ^ . - 

.X9l^^*<>B^^iB^P^ W^ <^ <M|9 1^ and the otbtv half^4iN^li 
^q^ B^IBe mek^d buttery some prefer parsley and bread evuroba Aisa ; 
let the whole boil up, and it is ready to serve. 

AN EXCELLENT ^UB&TJTUTS FOR CAPER SAUCE. 

"*©<ffl[^l^w1y some pardey, or pickled French beans, that th^y^may 

\H56ome«1ead colour, but do not thop very fine, put it to half a fiilht ot* 

MiMbd butter, with a dessert-spoonful of vinegar, and a little sah; boil 

wp 'and serve. 



4\ 






LEMON SAUCE FOR FOWLS, VEAL, MACARON{ 

PUDDfHG, ETC. 



T^ke'half a pint of cream and two ounces of butter, boil it a minute, 
and squeeze the juice of half a lemon into it ; do not boil it after or it 
will curdle. 



«, n\r' .', 'i, 



! 



r. CURRANT SAUCE 



« t •■ 



Boil an oucioe of currants ip half a pint of milk a fyv ;iiunBt»^4pn 
add a tea-cupful of cream, a glass of sweet wise, a (liiiiiiiiit ■ywnfij 'd* 
Awrr, and a piece of butter ; stir till the whole B froooih. 



110 9Mkanam» 

the hia ; seme prefer it staffed with sage mi mm ehoj^ed finer with 
{lepfNor and rait, or cut a hole under the twist, put the seatoning therd 
snd fastiai it with a skewer ; roast it erisp, as it wiU make the crack* 
Ting, 'which most people are fond of, eat the better. The sparerib should 
be bAsted wUli a little bit of butter, a very little dust of flour, and sone 
dried sage shred small. The prineipai sauce for any kind of roast perk 
is apple sauce, which is made thus: pare, core, and slice some apples, 
put them into a aaucepan with a little water, to prevent their burning, 
and t^irow in a bit of lemon peel ; when they are enougli, take out the 
peel, bruise the apples, and add a piece of butter and a little sugar ; 
wktfi you have worked the whole together very fine, set it on the fke 
till it is quite hot, then put it into a boat and serve it up with the 
meat If it it a le^ of pork, have a little drawn gravy ready agunst it 
is done, and pour it into the dish when you serve it up. 



TTOKEY. 

TVuss your turkey and stuff it with the following mixttve :-« tako 
four ounces of butter, or chopped suet, some grat^ bread, a little kmen 
ped, parsley and sweet herbs chopped together, pepper, talt^ and 
nutmeg, a little cream, and tlie yolks of two or three eggs, work these 
all well together and fill the craw with it ; let your fire be very brisk, 
And when you put it down paper the byeast, :and let il'CQiitinue en till 
aepaiy d«iie^ then take it ^ff, dredge with flour, and keep fasatiBg jt 
.tiB it it done ; «erye at up with |;ravy. One 4^f « «ud4te ji«9 MEeR^vift 



cmix^Oa 



70 SALT BEEF. 

Hake a Mne with oommon salt strong oiough to float an egg. 
When eold, put in your meat, yrhi^h, if beef, you must bifkxp al^ut 
three hours pfemofod^ rubbed »Wi^ wUi. QpaijRf. ji^r^^.^gar. 

Great intention is requisite in salting meat, <ui<i it 4s l^t ^ways 
to rub sidt oTtf it befinre pptting it inV> the brine. 

TO SALT BEEF OR PORK FOR IMMEDIATE USE. 

- Thft pisee should not weigh more thaa five 9i:..i^ . pounds; salt 

tt .thoroughly ; just before you put it into, tlie j>ot tfikp f^ coarse (doth, 

.. iWurit wdl, put the meat into it, £bld it up <^06^. ^ut it^uito iSnp boiling 

/watsr^ boil it as )ong i^o^ier salt m^ of the s^e size, and it will be 

as salt as if done five or six days. 

TO SALT BEEF RED ANB -HANG TO DRY. 

.3^aice a piece of beef with as little bone af possible, (the floidc is tho 
. most proper,) sprix^le it and let it drain a day ; then rub it with 

J i^oQupon, salt», sait^tire, aiyi bay salt, but, only s^ smul jproj^^ortion oi 

;:s«ltpietre»,fld4f,.feifir grains 

•r«heKX|awst^t^garmay,^^ „_ ^ ^^^^ ^^^^,^ ^,^^. ,_ 

. inl^, tkejneat for a ive^k,, onjy , tur^ it jjfi^. y^n)|wnj^|if, ^j^.P ,aa^^ ar« 
. suSSci«pty draiR'it'froin ,*thei pickl^.and. ^etJt W. 8n;>okj^ iw ^yedays. 
To twelve pounds of beef tl^OHq^Oj^^n ofj^OYn^K^ii ^al^ is^nit^ j^i^^^ 



1A|' CPRISO. 



TO CURE TONGUES. 

^^ Afler having deotned th^m, for two tangoes aHorran ounce of sal^fMti»i 
and an ounce of salt* prunella, with wiiieh rub them daily; ^e thisd; 
day cover them with common salt, turn them every day for three weeks, 
then dry them and rub them over with bra&, and smoke them ; in ten 
days they will be fit to eat 

hj " '-i '. ,* . . . ' -' p 

TjS;;,rRE;5£RVE BEEF,. MUTTON, ETC., FOR A LENGTH; 
'^" • OF l\m WITHOUT SALT. -^ 



'Jill .1 .1 



After taking out the veins and wiping the meat, put it into a pan, 
and pour treacle over it, turn it daily; observing every part partakes 
of the treacle ; cover and tie a cloth over tlie pan, keep it in a cool 
T^liice; when to be used wash it well. 






OXFORD SAUSAGES. 



Chop a pound and half of pork, and the same of veal, cleared of skin 
and sinews, odd three-quarters of a pound of beef 4iet, mince smd mix 
them, .steep the crumb of a nenny loaf jn water, mix it with the mtut 
ac^d a irttle aried sage, pepper and salt. The nddition 6t' tlie ydkjs » 
two* eggs l^teh and mixed with this is. a great inipr«'.vetnfnt/ 



BA08AOn. f(>6 

VEAL SAUSAGES. , 

1 

Chop equal quantitieB of lean veal and fat bacon, a Binall quantity of 
UM little lalty pepper, and nutmeg; beat «11 iHtttiwMflirj.jjV'^cu 
•inooth^ roll lONiid and fiy them. 't « ^ a. iu i 

.V '»( I'll ■»../">.. /ril^ 

PORK SAUSAGES. ' .. ..i ^i> r^.r 

Take a leg, «r any part of the pig which is not too iat, and chojn^if 
^uite fine, at the same tune adding by degrees about a fourth part of 
bread soaked in water; season with pepper, salt, nutmeg, and. fLO^pkf, 
Witid, if preferred, flarouf the whole with sage cut quite fhi^7 ikvih^ 
ftoeviously well cleaned your hog*s guts, put the mixture in, and they 
ai« ready for use ; before cooking, prick the gut to prevent their bursting. 

BEEF SAUSACES. ' -'-i ^';- 

Take the dod or sticking piece <^ beef, cut the meat from di® hope 
and chop it fine, adding, by degrees, crumb of bread previously well 
soaked in water; season with pepper, salt, nutmeg, and allspice; flavour 
it with knotted migorum in fine powder; put the mixture into weU 
cleaned hog s guts, and it is ready for use. 

■SAUSAfiES TO IMITATE THOSE OF BOLOG?*Av''~f..u 

Sqason &t and lean pork with salt, saltpetre, pepper anfl fdlfflnce,,aU 
ki fine powder,, and rub it into th^ meat; on the sixth day cu^ ijr small, 
mix it with some shred shallot as fineas possible. Have ready iiii ox- 



10^ COLOURING FilR MADB DIBHX8. 

gut thai has been sooured, salted and soaked wdl, fill it and tie np the 
ends and hang it to diy as yoa do hamiT, but first wrap it in a fold or 
two of old muslin. It must be lugk dribd. Sdme edt it withdut 
boiling, others boil it first If this be roaitedadi^ or t#o after makiti|^ 
instead of being dried, i$49 termf^Ahaislet aadisiiaiestiBg: 

TO MAKE SPRATS TASTE IM' ANCHOVIES. 

Salt them tireSl, find let the salt drain from them } in Mrttitf-fiiur 
lUiun wipe them dzj. Mix four ounces of oommon salt» sn ounce Of 
hasf salt, axt ounce of saltpetre, a quarter of an ounce (»f saH prMd, 
half s tea-spoonful oi eochineal, all in the finest poirixt, sprinkle it 
attM^^the'-fish^ and pack them in stone jah. There ir e»dt^ 
ingvediMts fdr two quettt of fish. Keep them in a iMbl fiiteG^;^tM^ 
ovtity^^n' bladder ; they are pleasant on bread and butter, dr tiftftt;- 
affd 'uns^ef for sauce as well as undioties. 






A BROfW C0LK>U1R!1*G FOR MA&S mWt, 



Take four ounces of fine sugttr, and after beating it amatt. pulitirte 
II frying pan with an ounce ef butter. Set the pan oVer n dkak fire^ 
and keep stirring the mixture till it beoeraies ftothy, whsA the augar 
will be dissolved. Then hold the pan a little higher over the fire, and 
wjiepi (h^ sugar and, butter beoome ef a gepd brovnn tdouiTy ponr in 
atKHit thre§ pints of boiling water, stirring them well tqgeUier. t}jX in 
an .^ifip^ i^ whole pepper and a.&w ckves. Boil sloWLj fo^ dia^j&^e 
oi.ysa m^t^, then pour the whole into « basin^ and.wbca sold boltis 
it'&ruse^jiavingfirst.siiimBMditwA . . 



. '■ . • ■ -. ^* ../. -ai bio io -J/-; 
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,'.'■' DlRECTfOHS FOR ^OAS?i»G MEAT, Efe^" ''ji«:.' y i 

Thia art depends greatly on the cook; according toihe 6UBQ^fB|)|fj^., 
quantity of meat to be roasted, so the fire must b^ reguI^^^dTfT^d 
inft^noe, a large jomt requires a large fire» but a smaD one is s^^sp^^ 
fore small joint ; tluit |}]^ fin )>e dear is necessary in both^a%9B^;.j^)^f 
time the joint requires depends on the s^e* MeStt for roasting, ixheri 
the weather permits, should be kept in the .air .a few days in order tu 
make it tender, but never salted/ as salt draws out all the gravy aqd 
Bpc& the fiavoor of roast meat ' 1^ 

TO aaAST BEEF. ' ' •rilr';.' 

^ Pitt your beef on the spit and place it a little distance 'ffoiti 't!ie '^'* 
to^fiable the heat to penetrate to the centre, then put it idthi^^k^^, Md' 
ate it gets done move it gradually /further off, to poevent it fiwxii bitfHihg, 
bastmg it the whole time ; when nearly tjqne, which will b^ ktitf^Tliy ^ 
the smoke from the betf drawing to ithe fire, dredge it ortor with fliur 



108 BOASTIlfO. 

in order to gnre it a nice colour before 6endiiig*to iaiUe, and' preserre Uift 
gravy in the meat ; garnish your dieh with hora^^radish, and- send it 
' quite hot to tahle witE gravy in the dish. *' 

• 

MUTTON AND LAMB. 

The leg, loin, saddle, and all large joints are hest roasted with a piece 
of paper over them, to keep them from, burning ; when three-parts 
done, take off the paper in order to give it a nice colour,; baste them 
thQ whole time they are roasting, and when nearly done dredge them 
over with a little flour ; a leg of about nine pounds, with a suitable fire, 
^ takes about an hour and three-quarters, the shoulder or loih an kour 
and half, neck of breast about an hour. 



HAUNCH OF VENISON. 



r>» 



Take your venison and lay it in a pan with the back downwards, 
pour in a bottle of red wine, and let the Qieat soak in it twenty-four 
,hours ; before you spit it, let it be covered with clean paper in order to 
preserve the fat ; roast it before a quick fire,* and keep basting with 
butter mixed with some of the liquor in which it was soaked ; wh^ 
done serve it up with some good rich gravy in one boat and sweet sauco 
in another ; it will take about three hours roasting. 



t \ 



A FORE-OUARTER OF HOUS&-LAMB. 

A small fore-quarter of house-lamb wiU take an^.^inr 8p4 ^ 



^T<MHtiiig/« le^ three-quarlerd of an hour ; when it k done, and put mto 
th» tlith, cut off':th» shoiklder, pepper and salt the ribs, and flqueoaa a 
-Serille orange between ; serve it np with salad, brocdi, potatoes and 
edery. 

VEAL. . 

If your fire is good, veal will take about a quarter of an hour to e^^ 
pound in roasting ; the fat of the loin and fillet must be covered w^tk 
palter; the fillet and shoulder must be stuffed with the following stuffing: 
a quarter of a pound of suet chopped fine, parsley, thyme, and sweet 
herbs clippped, stale bread grated, and lemon peel ; pepper, salt, a utile 
nutmeg, and the yolk of an egg ; work these all well together, and stuff 
them into your veal as securely as you can, that it may not fall out wUla 
roasting. l*he breast must be roasted with the caul on till it is nearly 
enough, then take it off and baste the meat with butter. When nearly 
done, dredge it over with flour, brown it, then put it into your dish and 
pour a little melted butter over it. Remember in dressing any joint of 
veal that it is well done, but not too much so, or the gravy will be lost 
and the fiesh eat tasteless. The stuffing will be greatly improved ty 
the addition of a little of Berwick's egg powder. 

Pork, like veal, must be well done. If it is a loin, take a sharp 
knife and eut the skin across, whieh will not only make Die j<Hnt more 
convenient to carve, but will also make the rind, or craclding, mort 
nleasatit to eat A leg 6f pork must be scored in tiie some vlttailier as 
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. . 00* jiN&r it itufied with wge and enioii eheppAl fiec-ititli 

1^ '^^ N)t, w cut ■ hole under the twist, put the aewwiing then < 
tdtfr^^^ i '"'*' • »kBW« ; rsut it m»p, W it wUl make the orick- 
^1 ^Tj^ ino*^ people are fimd of, eat the better. The iparerib ahuukl 
fivfr ^] ifith B little bit of butter, a very little duit of flour, and wne 
u I'^^^a du*^ imalL The principid Muce (or any kind of nmit pork 
tf^ ^vlyce, which i* made thui : pare, core, and ilice some appka, 
. gf^ jptD ■ (Bucepui with a little water, to prevent their burning, 
^^ **'v^ in » l"" '^ lemon peel ; when they are enougli, take out Um 
«ft^ 1^''*^ tbr applM< And add a piece of butter and a little lugar ; 
^^, *'^tfn worited the whcje together very fine, set it a 
7j^/^ r^Huite IK^ ^l*™ P"^ '^ i"*" '^ '*"'* ™*' '^'^^ '^ "P **^ *^ 
g # * ,^ k ■ 1*7 ^ P^)^ 1^*^ * li^^ drawn ^vy lesdy aguaat it 






« it up. 



TURKEY. 



_jir turkey and rtuflT it with the following mixture :— tain 

■JV^^ (f butter, or chopped euet, Kimt gratfed bread, a lit& lenmi 

^"^J '^ ***** ^^'^ chopped together, pepper, talt, and 

«^ f^ttb eresm, and the yolki rf two or three eggs, work thera 

ja4' __ 1 C1I .u. .,_» -.;(i, it . i^t your fire be very briik. 

ud let U-c«itinue on till 

Htr. whI keep bwting At 

ft •iid4l6 fun tnkM-aboH* 
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^Crwfe itnd Bin|p9 your iQwIt, put them to th^ fire, Innte them with 
buttf^Tp And dredge over iolne ftour ; vrheak the smok0 begins to draw to 
the fircv haste and dredge theiti again; let the fire be hxuik, m^ th^ 
to ^ta^le with 9 good firoUi, and serve with «auoe. 

CHICKENS. 

-^TruA, Binge, and put your chickens down to a good fire, duet wilb 
fkdf, ttad baate them wUih butter; wlwn tfacj bm cnoiigh^ firolh them, 
Is^ ikem, in your dish, and lerve up with pankj and butter pouiii 
orer them, and sauce in boats. 

PIGEONS. 

'WA mdh dAd dry yo«r pigeunt, roll a good Ivta^xt batter in aome 
ehof^ped pittriley ttnd season it with pumper and salt; put tiuB into tfaipt% 
lheui||iit| dust with fiour, and baste them; when enough^ senre thens 
top .nith panley and butter for sauoe. 

BOOSE. 

IVdss, %inge, and ttoif yottr goose an Mows >^tal» two onioiis, wUr 
tfcwiettres of sage washed tiean, tindthoplhem aa fine'aapcasiUel 
mix with them a large piece of butter, some salt, and pepper; put^Ma 
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th^ Iflui ; seme prefer it Btoffed with sage mi mon ehopped fieer with 
{lei^er and salt, or cut a liole under the twist, put the 9ea9oning ther» 
»nl fasten it with a skewer ; r^ast it crisp, as it wiU make the cracks 
ling, 'which most people are fond of, eat the better. The sparerib should 
be b^LSted witii a little bit of butter, a very little dust of flour, and sone 
dried sage shred small. The principai sauce for any kind of roast piork 
is apple sauce, which is made thus: pare, core, and slice some apples, 
put them into a saucepan with a little water, to prevent their burning, 
and throw in a bit of lemon peel ; when they are enough, take out the 
peel, bruise the apples, and add a piece of butter and a little sugar ; 
whtti you have worked the whole together very fine, set it (m the fire 
till it is quite hot, then put it into a boat and serve it up with the 
meat If It is a lejr of pork, have a little dravm gravy ready against it 
is done, and pour it into the dish when you serve St up. ' ' - 



• 

TnxBa your turkey and stuff it with the following mixture :-- take 
four ounces of butter, or chopped suet, some grat^ bread, a littfe lemon 
peel, parsley and sweet herbs chopped together, pepper, salt, and 
nutmeg, a Httie cream, and tlie yolks of two or three eggs, work these 
all well together and fill the craw witli it ; let your fure be very brisk. 
And when you put it down paper the bveast, ^and let ib'CQin'Clnue on till 
4Mpidy dam, then take it »ff, dKe4ge with flpi^r, and koep faostiog Jlt 
.tiH it is done .; mrne it i»p with :gravy • Om 44 n ^lo^ 9mi tiakes Hiboiilt 
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yewLS. 



Trm* moi singB yoUr fi^wli, pvl them to tb^ fire, ^ite them with 
butt^ <ted ^bredge over dome Hour ; vfhean the vmote begiiif to draw to 
the fir«^)Httte and dre(%e them again; let the fire be briek» eeud th^jn^ 
to^ta|)te.with ^ good firoth, and serve with sauce. 

CHfCKENS. 

: "its- < . ' . 

-f^IVun, Binge» iuid put your chickens down to a giood fire» dust wikh 
floof, ttnd bsaste th«tii Iv^ butter; wlmi they am enodgh^ froth them, 
lay Hiein in your dish, and serve up with pard^ and batter pouiii 
over them, and sauce in boats. 

PIGEONS. 

1^«!l Wttrii dAd dry yo«r pSg^nis^ roll a good Ivta^vt bntter in «nne 
€ho{)ped paMloy and season it with pi^per and salt; put this into th^n^ 
lbeitfl|nt«:dttdt wilh iloui^, and baste Uiem; when enough* serve then 
lip.Miith yanky and batter fiyr sauce. 



, t' " 



eoosE. 

iVasd, %inge, and «taff your goose «i Mofwsi-^tafce two omons, ^Mk 
lifcwteaTes of sagewtishedtietm, ^andthoplhem as fineBspossiUe^ 
mU with them a large piece of butter, some salt, and peppery puttitii 
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gut that has been scoured, salted and soaked well, fill it and tie np the 
ends and hang it to diy Us you do haihir, but first wrap it in a fold or 
two of old mustin. 1% must be high drikid. Sdme edt H withdut 
boilings others boil it first If this be reacted a day or t#o afi»r makingy 
instead of being dried, it J4 tenoeda haUet and is Smi eating. 

■*'■ 

TO MAKE SPRATS TASTE UU ANCHOVIES. 

Salt them t^, itnd let; the salt drain ftom them } hi Mrtti^-fiAir 
hours wipe them dry. Mix four ounces of common salt, sm ounce df 
bay salt, an^ ^nce of saltpetre, a quarter of an etoice of s^i prtuMl, 
half a tea-spoonful <^ cochineal, all in the finest poiKrder, sprinklo it 
aiMHi^^tiie^-fishi and pack theih in stone jab. There k* ^i^tigh 
ii^wdi^JAis fdl" two quett^ of fi^h. Keep them in d «Obl t>l^^*ti^ 
ov^'vt^llh'a "bladder ; they are pleasant on bread and butter, or'1ii6fti^ 
aifd^^et for sauce aa well as andioties^ ^ ' ' 






A BROW COLOURll^G rO?\ MA&S BlSHES." 



ii'» 



Take four ounces of fine sugOr, and after dealing it arnaHs pulitiila 
a frying pan with an ounce of butter. Set the pan oVer la deair fire« 
and keep stirring the mixture tiB it beoeraJesftotiiy, when the sugar 
will be dissolved. Then hold the pan i^ little higher over the fire, and 
w,l^^ ^ sugar and. butter become of a geqd brown fdour, poi^^.in 
a^t thre^ pints of boiling water, siirnng them well to^eUier. , I^ut in 
an ,^q^ of whole pepper and a.&w ctoves. Boil doWIy fdt the^j^lura 
of Idea mifyit^, then poul: the whole into s basing and.wbm oold botda 
itS)f us(v)uiYiDgfirst.di&EQme4itwe9» .... 
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.: eiRECTIONS FOR ^OAST^NG MEAT, E^ •'•'"->' 

This ait depends greatly on the cook; according to the size^|||)|/|,-. 
cgi^i^tity of meat to be roasted, so the fire must b^ r^I«f^d^%r. 
inftfioce. a large joint requires a large fire, but a small one is s^|^ap^{ 
for .41 small joint ; thftt lii^ fii£ ))e dear is necesaary in both^aaAB^ ntP!^ t 
time the joint requires depends on the s^z^. Mea^t for roasting, ixheii 
the weather permits, should be kept in the .air a few days in order tu 
make it tender, but never salted,*as salt draws out all the gravy ai^d 
spoiisthefiavoiir of roast meat ' '^' 

"Pitt your beef on the spit and place it a little distance ^fii'oin ilie '9^'* 
tollable the h^t to penetrate to the centre, then put it id thi^ fik^, 'iUd'' 
aai H gets done move it gradually /further off, to ptevent it fiM)ih b^ihg)^ 
baitmg it the whole time ; wh^ nearly dcone, which will b^ faitHv^Tty ' 
the smoke from the beef drawing to ^ fire, dredge it om witb'ft^ 



TO -EOABT BEEF. 
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in order to gne it a nioe colour bdbie sending^ to taUo, and preoerve thft 
gnvy in the meat ; garnish your dish with honfr^iadish, and staid it 
' quite hot to taUe with gravy in the dish. 

MUTTOM AND LAMB. 

The legy loin, saddle, and all large joints are l)jest roosted with a piece 
of paper oyer them, to keep them fromr burning ; when three-parts 
done, take off the paper in order to giye it a nice colour ; baste them 
thQ whole time they are roasting, and when nearly done dredge them 
over with a little flour ; a leg of about nine pounds, with a suitable fire, 
, takes about an hour and three-quarters, the shoulder or loih an hour 
and half, neck or breast about an hour. 

HAUNCH 0? VENiSON. • 

. • ■ • * 

Take yoiur venison and lay it in a pan with the back downward!, 
pour in a bottle of red wine, and let the Qieat soak in it twenty-four 
hours ; before you spit it, let it be covered with dean paper in order to 
preserve the fat ; roast it before a quick fire,' and keep basting with 
butter mixed with some of the liquor in which it was soaked ; vfhea 
done serve it up with some good rich gravy in one boat and sweet sauce 
in another ; it will take about three hours roasting. 
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A FORE-eUARTER OF HO«S&-LAMB. 

A imaU fore-quarter of house-lamb mil take an, lu>ur ap4 ^ 



• 

^FMitittg, « leg thfee^quttrtert of an hout ; ^ea it k daoe, 8nd pak aito 
ths ttiBh, cut off the shoulder, pepper and salt the ribs, and squeosa a 
-Seyille orange between; serve it up with salad, broooli, potatoes and 
cetery. 

VEAL. . 

If your fire is good, veal will take about a quarter of an hour to efixik 
pound in roasting; the fat of the Iqin and fillet must be covered with 
pfiiter; the fillet and shoulder must be stuffed with the following stuffing: 
a quarter of a pound of suet chopped fine, parsley, thyme, and sweet 
herbs clv>pped, stale bread grated, and lemon peel ; pepper, salt, a little 
nutmeg, and the yolk of an egg ; work these all well together, and stuff 
them into your veal as securely as you can, that it may not fall out while 
roasting. ITie breast must be roasted with the caul on till it is nearly 
enough, then take it off and baste the meat with butter. When nearly 
done, dredge it over with flour, brown it, then put it into your dish and 
pour a little melted butter over it. Remember in dressing any joint of 
veal that it is well done, but not too much so, or the gravy will be lost 
and the flesh eat tasteless. Tlie stuffing will be greatly improved hy 
the addition of a little of Borwick*s egg powder. 

Pork, like veal, must be weU done. If it is a loin, take a sharp 
knife and cut the skin across, which will not only make t)ie joint more 
convenient to carve, but will also make the rind, or crackling, mora 
^ieasa&t to eat A leg df pork must be scored in the same ^tiOaanw as 
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the Im ; seme prefer it stofiTed with sage wm) enioii ehopfMed fme,- with 
{tqqper and salt, or cut a hole under the twist, put the seasoning there 
and fastfoi It with a skewer ; roast it erisp, as it wiU make the crack- 
ling, 'which most people are fond of, eat the better. The sparerib should 
be bAsted witlt a little bit of butter, a very little dust of flour, and sone 
dried sage shred small. The prindpal sauce for any kind of roast pork 
is apple sauce, which is made thus: pare, core, and slice some apples, 
put them into a saucepan with a little water, to prevent their burning, 
and dirow in a bit of lemon peel ; when they are enough, take out the 
peel, bruise the apples, and add a piece of butter and a little sugar ; 
when yon have worked the whole together very fine, set it on the firs 
liil it is quite hot, then put it into a boat and serve it up with the 
meat If it is a iejr of pork, have a little drawn gravy ready i^jaingt it 
Is done, and pour it into the dish when you serve St up. 



TURKEY. 

IVuss your turkey and stuff it with the following mixture :-* take 
four ounces of butter, or chopped suet, some grat^ bread, a UtHe lemen 
peel, parsley and sweet herbs chopped together, pepper, salt, and 
nutmeg, a little cream, and the yolks of two or three eggs, work these 
all well together and fill the craw witli it ; let your fire be very brisk, 
And when you put it down paper the bveast, ;and let i^'CQpfitinue en till 
4i«|iiiy dene, then take It eff, dredge with flpur» and keep fcait«ig iit 
<tiliit is done; .seryeat up with^ravy. Ona4»f««n^ite.ei9i»t(i)Eeft^Hl 
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TTrvHft tod BinlpB your fewli, pul them to th« fire, ^ite them with 
butt^ Had d^ge oyer iotneitour; wheft the smoke beghni to draw to 
the fy% besteand dredge them again; let the fire be briel^ aeiid th^iu 
to^table witl> 9 good froth, and serve with sauce. 

CHICKENS. 

-^Tnisa, singe, and put your chickens down to • good fire, dust with 
float, ^bA Inste thwn wMi butter; wbm &«y u« enoiigh^ firolh them, 
lay them in your dish, and serra up with parriBj and buttor pouiai 
orer them, and sauce in boats. 

PIGEONS. 

W«ll Wwih dnd dry yo« pigeons, roll a good lump f£ batter in Mna 
cbopp^ paMley and season itwith pi^per and sak; put Hus into th^n^ 
>^ienf||at« dust vriHih fiour, and baste them ; when «nough» aerre then 
top ni^ parrisy and butter fiyr sauce. 



I. 



• ■ SOOSL 

iVasA, iritige, and atnlf your goose as Mows :---tiBte two onions, 
Itfewleares of sage washed dean, innd chop them sto fine«spcssiUei 
mix with them a huge piece of butter, some salt, and peppery pttt^feSa 
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the leiA ; seine prefer it stofied with sage mi enkm eheppied iiae;-witk 
{t^per and salt, or cut a hole under the twist, put the eeaaoning there 
«ai fasten it with a skewer ; reast it crisp, as it wiU make the crack- 
ling, 'which most people are fi>nd of, eat the better. The sparerib should 
be bdAted witli a little bit of butter, a very little dust of flour, and so Tie 
dried sage shred small The prindpai sauce for any kind of roast pbrk 
is apple sauce, which is made thus: pare, core, and slice some ap(>les, 
put them into a aaucepan with a little water, to prevent their burning, 
and throw in a bit of lemon peel ; when they are enough, take out tiie 
peel, bruise the apples, and add a piece of butter and a little sugar ; 
when you have worked the whde together very fine, set it on the fire 
lili it is quite hot, then put it into a boat and serve it up with the 
meat If it is a le^ of pork, have a little drawn gravy ready againat it 
is done, and pour it into the dish when you serve it up. r- -- 



TUfiKEY. 

Truss your turkey and stuff it with the following mixture:— ^ take 
four ounces of butter, or chopped suet, -sonie grat^ bread, a lii^ lemon 
ped, parsley and sweet herbs chopped t(^ther, pepper, salt» and 
nutmeg, a Httie cream, and the yolks of two or three eggs, work these 
all well together and fill the craw witli it ; let your fire be very brisk. 
And when you put it down paper the breast, :and let it'CQfil^iie on till 
4Mfiiy donev then take ii off, dxfi^ with flpur^ imd keep J^tk^ig jtt 
4i]| k is done ; jaryeat up with:gravy. Qn6vi^fft«u^il41fi %m tjefcrsahmi^ 
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^Trntfi iiiul sinipB your iQwIt, put them to th^ fire, ^ite them with 
butt99^ iyad dredge over iolne fiour ; whead th« s«iok0 bctgiiit to draw to 
the firc^, hOBle «tid dredge theiu again; let the fire be briek» Aoud th^ 
to^ta))lQ with % good firoth, and serve with sauce. 

CHICKENS. 

. -^^ ■ . . • . . 

^Ibtws^ Binge, and put your chickens down to a good fire, dust with 
floof, and baste thttn wtHh butter; whtn they am enoiigh^ firoth them, 
lay them in your dish, and serve up with pairisj and batter pouasi 
over them, and sauce in boats. 

PIGEONS. 

IVtf Wttrii find dry yo«r pigeons^ roll a good lomip of imtter in emne 
chopped paMloy and reason it with pi^per and salt; put this into th^n^ 
lheui|(at| dttit wiith fiour, and baste thora ; when enough^ serve theoi 
topwith imky and buttcor fixr sauoe. 

• • COOSE. 

•• • , f. 

IVusd, %tege, and stuff your goose as Mows ^;^tlBte two onions, wUi* 
% few leaves of mge washed dean, iind chop ihem ats fine as possibiei 
mix with them a large piece of butter, some salt, and pepper; put^Nb 
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into the body of the gooie, then tie up both ends, and pat it down to 
the fire to roast; nnge, and dredge it with floor, and when it it 
thoroim^j hot baste it with fresh butter; when nearly done, dredge it 
again, and lceq» basting it tiD the firoth rises and the steam draws to 
the fire, then take it up, pot it into year dish, pour a littie boiling hot 
water over it» and serre it up with good giary sauce in one bqai^ and 
apple sauce in another. 



TAME OR WILD DUCKS. 

. Dodo are dressed the same as geese; but some people fikethdr 
pUets stewed fix^ grwry. 



RABBITS. 

t Truss your nbbitB, and stuff them with cnmib ef bread, m fittb 
parsley, thyme, sweet majorum, and lemon peel ; shred all these fine, 
and season them with p^por and salt; mix them up with an eg^ and 
a little of Borwick^s egg powd^ , a little cream, and a quarts ci a pound 
of butter ; put this into thdr bellies, sew them up, dredge, and bsste 
them wdl with butter ; when done, take them up, chop the liTers after 
boiling, and lay them in lumps round the edge of the dish ; serve them 
ug with parsl^ and butter finr sauce. To roast a rabbit hare^fashion 
you must lard it with bacon, and baste it in the^same as manner J^ 
doahare. 
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HARE. 

• 

' Skin, clean, and truss your hare, stuff it with veal stuffing, and put 
it down to roast ; you cau either lard it with bacon or rub it over with 
butter, and dredge it with flour ; about three-quarters of an hour wMl 
eook it, if before a good fire ; senre with - grary poured over, an 
currant jelly separate. 



PHEASANTS OR PARTRIDGES. 

Truss and singe your birds, spit them, and dredge them with flour ; 
baste them well with fresh butter ; do not put them too dose to tb« 
fat ; about half an hour will cook them. 



WOODCOCKS OR SNIPES. 

Truss, and place them before the fire, with toasted bread under them 
to catch the trail, for about fifleen or twenty minutes ; when done, 
serve on the toasted bread with gravy poured over them* 



RUFFS AND REES. 

"Ruffs and reet are dressed the same as the last, and served up tka 
saBM. 

s 
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HsTiog truMcd the binL cenrer the hrffist with 9, fine lent or pig's 
caul to prevent iU humix^ Becqiing orer that a rasher of fat baoon, 
which will baste it vrhilst oooldqg; it .wi]i (ak^ hqm twelve to fiftesa 
Qunutes to beconoe a nice g<dd colour; s^rye with a little gppd griivy. 



LARKS. 

Larks are best Masted with a Urn dice of bacon and « cdeiy 
^wed over them before putting down to the fire ; thejr require about 
eight or ten minutes roasting. ' . / ' ' 

. i hhn ii-' 

BLACKBIRfiS OR STARLINGS'. ■ "■' '--- 

Blackbirds or starlings ace dressed the same as larks, but they ihould 

be washed with a little vinegar before dressing, to take aff the bitter 
taste. • ^ 

• ^' ' • . •"•■:•. j'M ' n.' .' 

• .Stuff your pig with veal stuiRng, flavoured wfth fifw.^sage, }^yf^'> 
J ,xub the pig perfectly dry with flour, ,an(jL put it^ down, to a, l)ris)w" iir«» 

fifequ^tly rubbing it over with butti^ 911 a bru^h* lOtj jp^ f>^,^^^^ 
•.doA, to gjbfe it aiiice.uolour imi m^ ^^^^ff^'^^k^t^JP^ 

with apple (»:> onion sauce. . , . , ,j *'':»;• [7; vi*-. 
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. ,,. DIRECTIONS FOR BAKm& MEAT, ETC 

The joints are prepared in the same way for the oven as for the sptt, 
Willi this exception, puddings, potatoes, &c., are placed in the di«h or 
tin and the joint baked over them. In all cases where ptiddings are 
baked, be carefid to have the dish or tin quite dean and well greased, 
to prevent their sticking. 

I- • 

TO BAKE OR ROAST A CALF'S HEAD. 

Make a stuffing with the crumb of a penny loaf, a slice or two 6f fat 
bacon, or some sset, a little lemon peel, chopped parsley, a sprig of 
ihyrhe//the''yolk of 'an hgg, and a liUl^ ^per and sail; pu€ it in the 
]\e^j toll t'lghl,' skewer and tie it fasb*'; bake about two hours;- When 
bilked, Bttist 'it over witih flie yolk -of egg, strew" it- witiyfjtte'ijread 
(ruml^r and brown it over vntH a salamander. Moke 'a-^ ris^ 'brown 
gravy, whidi put in the dish, not pouring over the head. ' 
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OX'S HEART. 

Wash the heart in warm water till it is quite free fiom the settled 
blood, diy it with a dean jdoth^ and stu^ it .wkh veal stuffing ; it 
requires about two* botm lAikinf, sM to he served quite hot, with a 
little hot gravy poured over it, as when cool the fat will hang to t]id 
roof of the mouth. Potatoes baked under it are very nice. 



TO BAKE A HAM. 

I * 

' Batik and cleanse as ibr boiling, then make a paste of an ivteh t)uck 
witfa boiey meal (about four pounds), and having first covered th^e hain 
witli paper wdl buttered, envelope it completely with your paste, taking 
care to surely close the joints ; then in a balang dish put it iato a 
noderate oven, and bake twenty minutes for each pound. • 



TO POT HARE. 

After seasoning it, bake it with butter ; w*hen eM, take -te meat 
ft^m the bones, beat it in a mortar ; if not sufficiency seasoned, a<il 
salt, mace, pepper, nutmeg, and a piece of fresii butter melted in a 
spoonful or two of gravy which comes from tlie hare ; add about a 
•f^uastar of a pint of rkh beef gravy ; when well milled, put it m imal! 
pdts, and oorer with buttce^ 



si&iri 





REMARKS OH FRYING. 



Although this is, perhaps, the quickest and most usual mode of 
cookitl^, yet it is neglected and the worst done To aceompUsli this art 
well it is necessary to have sufficient boiling, fat to cover the mrti«it^ 
mtaided to be fried ; by so doing you retain the gravy and nourish- 
ment of the meat, which is so frequently lost by sticking the M^ in it 
for the purpose of turning. Perhaps some may remark — " Look what ti 
lot of fat I shall require ! " By economy you will require less. I class 
my articles, and for each class keep a sepanvte jar, into which I put thu 
8e|>arate fut for the purpose of frying witii at a future time; and Uy s** 
doing, I obtain the tiavour of each article cooked, instead of its being 
burnty dry, and unwholesome. 

BEEF STEMS. 

Pry your steaks over a brisk fire, witli a little butter ia Ae pan, 
itttd when they are of a nice light brown, take then) ovit, uud put tbeii^ 
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iu A dish before the fire with a little butter ; then take hidf a pint of 
)ii>t gravy, apd pfit it into the pan with a little pepf)er and salt, two or 
ihxm ^>aUoU dit^pped fioe, and a little ketchup ; b(Ml them up in the 
pan for two or three minutes, and then pour the whole over the steaks. 
Garnish with scraped horse radish. 



, . MUTTON CHOPS. 

Cut your cl)opa from the loin w saddle of mutton and firy tjiem ; 
when done, st&son with pepper and salt, and on each chop put a piece 
«f butter. 



LAMB CHOPS. 

. J Take a loin of knnb and cut it into chops, rub both sides with tlic 
yolk ot* an egg, and sprinkle over them some crumbs of bretid, niixiJ 
iK'kh'a little parsley, thyme, majomm, winter savory, and a little kin*.ii 
peel, all cliopped very fine; fry them in butter till tliey are of a nica 
light browiv then put them into your dish and garnish with purslt-y. 



^' ■.->-' ■• •■■ VEAL CBTLETS. 



.'t • 



«T»ke\jlouir veal -cutlets of a moderate thkkiicss, ^ip-thexn m the yolk 

M . fif;egg»<?j<»A;upifi»e, aiKl strew over the^ncr^imhs of dji^ead, a'fetv sweet 

i<; / hediifii &'^'nc lemoa peel, »nd a little grated nutmeg; then |A]t^heni iulu 

your pan and fry thcoi with fresh bullAjr ; while they ape^Vying ni-vke 
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a little good gravy, and when the meat is done taike it oat knd foy it in 
m dish before the fire; sht^e a little flour into the pan and atir It rdund, 
ftui in the gravy, with .the juice of a lemon ; stir tlie whole well togother, 
•and pour it orer the cutlets. < 

SWEETBREADS. 

Cut them into kmg slices, beat up the yolk of an egg and rub it over 
them; season with pepper, salt and grated breads and fry them in 
butter. Serve them up with melted butter and ketchup. Garnish with 
parsley; and very small thin slices of toasted bacon. 



TR5PE. 

Cut your tripe into pieces about three inches square, dip them int* 
jcAVb of eggs, and hare a good quantity of beef dripping in your par. ; 
fry it till it is <^ a nice light brown, then take it out, let it drain for a 
minute, put it into your dish, and serve it up with plain melted butter 
in a boat. 

CHICKENS. 

Cut your chickens into quarters, and rub them over with the yolk of 
egg; then strew on some crumbs of bread, with pepper, salt, grate«.i 
nutmeg, lemon peel, and diopped parsley; fry them' i|i butter. For 
satice thicken uome gravy with a little flour, and put intoit a small 
quantity of pepper, mushroom ketchup, and a little lemon juice^ 'When 
duucy pour it over tl^ ddckens, and serve up hoi. 
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SOLEi ' 



J » » ♦ • * ^ 



Take off the skin, rub the fish over ?nth the ydftf'^lf tti <gg, imd 
«trew on them crumbs of bread ; fry them in lard oyer a brisk fire tiU 
they are of a fine light brown, then take them up, drain them, put 
them into your dish, and serve them up with plain melted butter in a 

bpi^jj. .^6aiwlfW.ith parsley, • -> :., 

n ■■■'■■■'■ SMELTS. • '•- 

^ ^Tfike off the gills, but leave in the roes ; aAer you have washed them 
dry them in a cloth, then beat up aii egg very fine, rub it over them^ 
and ^trew on them crumbs of bread ; fry them in lard over a brisk fire; 
yrl^^.they are done of a. fine brown take them out and drain the^ fat 
from them. Garnish with parsley. 



KJ *j, 



EELS. 

Clean your eels and take off the heads, cut them into pieces, season 
them with pepper and salt, strew on some flour, and fry them till they 
are of a nice brown colour ; drain them properly before you lay them 
in the dish ; serve them up with mdted butter and the juice of a lemon 
squeezed into it Garnish with parsley. 

HERRINGS. 

First Krape off all the scales, then wash, and dry them well in* 
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cioth, and dredge them with flour ; fry them in butter over a brisk Hre^ 
and when done, set their tails up one against another in the middle of 
the dish } garnish with parsley laid round the fish ; and serve them up 
yn^ xasiUA butter und parsley, ^ 



^- It 



• ., , ■'. SPRATS. 

Sprats being very small, and all requiring to be done alike, after 
wiping them with a clean doth, I rub them in flour, and as I do thenn 
place them round a small plate. When the plate is full, I take a cleail 
fiying pan and place it over the sprats turmi^ them into the pan, and 
half cook them, so that they are a nice colour on the one side ; then I 
put the plate over them again and turn them into it ; I then take a 
second plate and torn them into that, and then into the pan again t<> 
cook the other side. By so doing they all get done alike. Serve tbem 
up hot 

OYSTERS. 

The largest oysters you can get are best for frying. When, you have 
properly cleaned them, strew over them a little grated nutmeg, mace 
pounded, a spoonful of flour, and a little salt, and fry them i}i lard till 
they are of a nice brown colour ; then take them out of the pan, put 
them into your dish, and pour over them a httle melted butter with 
crumbs of bread mixed in it 



^Lrrr, 
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TO POT HARE. 



After seasoning it, bake it with butter ; when cold, take tlie meat 
from the bones, beat it in a mortar ; if not sufficiently seasoned, add 
salt, mace, pepper, nutmeg, and a piece of fresh butter melted in a 
tpoonAi]; iff two of gravy which comes from the hare ; add about a 
quarter of a pint of rich beef gravy ; when well mixed, put it in smalt 
pots, and cover with clarified batter. 

TO POT BEEF. 

Take a piece of gravy beef, or a piece of tlie round, about three 
pounds, cut into dice of an inch or two squa/e, put it into a bowl, wliich 
place in a steamer and let it stew for about three hours, then take it 
out, pound the meat in a mortar with about half a nutmeg, a tea- 
spoonfiil of afichovy, a little mace, cayenne, salt and pepper to taste, 
adding four ounces of butter and the gravy whilst pounding; when w^ 
pounded put it into pots, letting it stand till cold, then cover it with 
darified butter. 
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TONGUES. 

Take a fine ox's tongue, and rub it well over witn *in ounce of salt- 
petre and four ounces of brown sugar, and let it. lie two^dayg.; then b"il 
it till it is quite tender, imd take off the skin End Igde bits. Cut the 
tongue in very thin slices, and beat it in a mortar with a pound of 
clarified butter, and season it to your taste with pepper, salt, and mace. 
Beat all as fine as possible, then press it close down in small potting 
pots, and pour over them clarified butter. 

SALMON. • ■-*' ■^■' 

Take, a large piece of fresh salmon, scale it and wipe it dean ;,ii}ff^^ 
•eason it with pepper, mace, cloves beaten fine, salt, and a little, ^\^, 
prunella ; pour clarified butter over it, and bake it well. Wh<^ it ^^. 
done, take it out carefully, and lay it on a cloth to drain. As soon as 
it is quite cold, lay it close in your pots, cover it with clarified butter, 
and tie it down for use. 

LOBSTER. 

Bttl a live lobster in salt and water, and stop the vent tp prevent .th« 
water getting in ; as soon as cold, take out all the fiesh, beat it fine,, in 
a mortar, and season with beaten mace, grated nutmeg, peppef and 
salt; melt a piece of butter the size of a walnut, and mix aU together. 
When it is beaten to a paste, put it into your pots, and press it down ai 
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close aixl hard as you can ; pour clarified butter over the top, and tie 
it close dMvn for nse. Or, if preferred, you may put in the meat whole, 
with the body mixed among it, laying the pieces as close togetlier as 
you can, and pouring butter over the top, as before. 



t \ 



HERWN6S. 

Cut iff the heads, take out the bones, and put them into an earthen 
pot ; lay them close, and between every layer of herrings strew salt, 
cloves, mace, whole pepper, and a nutmeg ; fill the pot with the following 
mixture-** vinegar, water, and a quarter of a pint of white wine. Cover 
it with brown paper, tie dose down, and bake them in an oven. As 
soon as cold, put them into small pots, cover them with clarified batter. 
1^ them dose with paper, and set them by for use. 

"'.:, SHRIMPS. 

Af^er you have boiled your shrimps, pick, and pound them well with 
pepper, salt and a little pounded cloves ; put them close into a pot, set 
them a few minutes into a slack oven, and then pour over them 
clarified butter. 
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REMARKS ON VECETABLES. 



I." ^- /i J) 



Although this is thought by most penons to be thoettiest.pttrl .f)! 
^ook^, yet it requires the greatest attention both to tbe<iioedion»«iid 
deanliness. Nothing would disgrace a cook more than a ^naii oc a.0hig 
being placed on the table with a dish of greens; it iB.n6eewai^<i«|iflFt 
and wash between each leaf, so that neither slime nor grit shall appear. 
Sometimes, when the greens are rather old, or long gatliered, or when 
the water is hard, a small bit of soda will be found useful. Some 
persons, to obtain a good colour, will put in a piece ci copper ; bu^ this 
is very pernicious, being rank poison. 

In preparing that useful root — ^the potatoe — ^take clean out every eye« 
80 that they may not gaze on the company. By having clean vessels, 
which is always required in cooking, they will assume the character of 
millers instead of sweeps. 



TO BO}L POTATOES. 



Wash and pare the potatoes, and as you pare them, put thorn ia 
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itelT of dcsn water Place on tlie fire aofne dean water, with a lilllo 
t^ in it; iriiibt boiling, put in yjur potatoes, and ]<A them boil geiiily 
^ig DMrij done ; pour off the water quite dry. and let them Btcoin, 
j^fh ^ make them dry and floury without breaking. 
pllalott, vim young, require loafiing only, instead <^ paring. 

MASHED POIftTOES. 

3mI them aa abexre, then mash them with a la^ ipoon ; add butter, 
gA and pepper, if prefewed. Add new milli by d^rees to the required 
!, afid terre them Op biA. 



TO BASE POTATOES. 

piA the Isi^t and dear »kin ones, and well wash and dry them; 
n in a slow oven Ibr forty minutes, or longv, according to tbdr 



vut 

^ aoi so^e them with pats of butter, or as pr^erred. 

TO FRY POTATOES. 

f^ your potatoes into tliin slices, and fir them in butts' till.they 
»• nicdy browned; lay them in a dish, and pour melted butter orer 
^^ fa sauce. 

.RROTS AND PARSNIPS. 

tpethem; then cut tliem down so as to make (bra 
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of efual fliie, and pot ^em into boiling nli and water; let tfaean boil 
fast When done, tend than up kot 



CABBAGES OR SAVOYS. 

Wash them clean between each leaf, cut, and then boil them in plent j 
of water, with a little salt and soda, with the lid off, to obtain a nice 
colour ; when doue» drain them vrell, and put them in your dish ready' 
for table. 

ASPARAGUS. 

Scrape the vhite parts, and wash it well in plenty of clean water'; 
tie them in bunches, and boil them fast in salt and water till tender, 
and serve them up on toasted bread, with melted butter in a boat. 



PEAS. 

Boil a little salt in some water, and whilst boiling, put in the peas 
and a few leaves of mint, and boil them fast until tender. But in a 
little piece of butter and seive with the mint leaves. 



TURNtPS. 

Pare and aUce the turnips, wash them» and if convenient boil tham 



IS8 VE0STABLV8. 

with a joint; when quite done, take them out, nMflfa tiiem witii a little 
butter and salt They are ready to aerte. 

WINDSOR BEANS. 

Take them out of the pods, and boil them till tender in salt and 
water, and serve them with melted butter with parsley finely chopped 
and mixed with it in a sauce tureen. 



BRUSSELS SPROUTS. 

Wash and trim them, put them into boiling salt and water ; when 
boiled tender, serve them up with melted butter. 



CAULIFLOWERS. 

Cut off th6 stalk at the bottom of the flower, leaving a few of the 
green leaves, and wash them free from grit, &c. ; then soak them about 
cfue hour in salt and water, rinse them in clear water, and put them 
into boiling milk and water, let tliem boil tiH the stalks feel tender, tak« 
them up, drain them, and serve with melted butter. 

FRENCH OR SCARLET BEANS. 

Take off the ends and string them, cat them down the middle and iu 
halves, or cut them across; throw them into salt and water aa you de 
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3m ; ivhen «ll done, have ready some boiling water, put in a litde 
It, and then the beans. When tender, take them up, and senre with 
elted butter in a sauce tureen. "' 
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SP{NA€H. 



Spinadi requires well washing in several waters ; as it grows near, to, 
tie ground, great care is required in cleansing it fr<»n grit. Put it into 
•oiling salt and water ; when tender take it up, squeeze out the liquor, 
idd pepper, salt, and a lump of butter ; serve with melted butter. 

TO BACE ONIONS. 

Out off the bottoms, put them on a tin, and place them in the oven 
till quite done, then take them out, peel tliem, and add butter, pepper, 
and salt to taste. 
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BREAD THE BAKER'S METHOD. ' ' ' ' 

Vmh and loil abcut ei<;ht potatoes; when done, strain, and mash 



Uiem quite 8inaH» and add as much cold water as will make them t« 
the consistence of cream ; when new milk warm add a table-spoonful 
«f flour, and half a pint of good yeast^^this is called ferment-^let this 
stand to rise three or ibur hours, until the head falls, then place one 
atone (fourteen pounds) of flour in your trough at one end, M«ain your 
ferment into the trough and mix as much of the floor with it as will 
imake it kito a thin dough; let ii> stand about fonr hours to rise, or 
until tlie head fails, then add two ounces of sah mixed in one galion of 
,mUk warm water ; break i^ the dough with the water ^piite smooth, 
then .woffk in the other flour, let it stand two hoors to rise,- and it wiii 
' be i'oady to bake either in tins or on the oven floor, which you preftr. 



, ...... TO MAKE BREA&. ..-..■. 

AK IMPBOVED XBTHOD BY THE QCBEN's PftlVATS BAKBR. 

To each pound of flour add and well mix in its dry state a large tea- 
fi^TJOonful, heaped up, of Berwick's Baking Powder, and a little salt. 
.Wnen thoroughly mixed, add sufficient cold w^r or itiilk to make it int« 
a light dough, with as little handling and as quick as you can. Then put 
it at once into a sliarp oren ; the quicker the oven the lighter the bread. 
It isn^essary to attend to this, as there is no second fermentation, which 
reiidcr-r^ the bread more wholesome and easy to digest. 

Tbfs method of making bread produces n much lighter and larg^ 
bif, ai)d saves a great deal of time. . . - .- 



!BREWINO. 131 



BREWlNt}. 



The strength of your ale depends on the quality and quantity of malt 
and hope. For good, strong ale, which will keep some time, allow one 
poun^^ of hops to each bushel of malt, which will make eight gallons of 
ale and the same quantity of small beer. 

The day befure you commence brewing, clean and sweeten all utensils 
wJiich you require quite dry for use. 

Put clear sof\ water into your copper and when it boils put it int» 
your mash tub, and as soon as you can see your face in the water put 
in the malt, well stir it in the liquor, and cover it over with sacks for 
three or four hours to draw out the strength ot the malt — this is mash> 
ing. Boil another copper of water for the small beer, draw off the 
liquor from the mash tub, which is called sweetwort, then pour the 
boiling water over the steeped malt, wliich is for your small beer. Put 
yoiir sweetwort in the copper with the hops and boil it one hour quite 
fcist ; then strain it through a sieve so as to have it quite free &om the 
hops, and let it remain until quite cooL Serve the small beer the same 
as you do the strong, adding a few extra hops with those previously 
boiled. Put your ale in your tub, mix a little yeast with a little of the 
liquor in a wooden bowl, and place it in the centre of the tub, so as t» 
work over into the liquor; when it has worked two. days, put it inte 
your barrels, with the bungs out, 40 that it can work out of tlie bung 
hole, and as it works out lill it up until it has done working, then bung 
it down for use. If you should Rnd it thick when you draw it oif^ boil 
a Uttle isinglass with a little of the ale, when quite cold put it in at the 
bung hole and let it stand a month, you will tlien find it quite clear. 
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The small beer is treated just the same as tlie ale, but it will not 
keep BO long before it requires drinking. 

TO FINE ALE, OR ANY OTHER MALT LIOUOR, AFTER 
THUNDER, OR ANY CAUSE THAT MAKES IT THICK OR 

CLOUDY. 

Take about a gallon of the beer that is thick or cloudy, put it into a 
saucepan, add about an ounce of new hops and a handful of salt, boil it 
over the fire for half an hour, return it into the barrel, and stir it well 
for ten minutes, and in twelve hour^jM^'Deer will be as fine as rock 
water. The above is a sufficient jPfeptfty for a barrel or thirty-six 
gallons, and so in proportioi^ for l^jj^or smaller casks. 

TO CURj^PY BEER OR ALE. 

Take a small handful of hyssop, tie it in a bundle, put it into th« 
task or barrel, stir it well with a stick for a quarter of an hour, then 
bung down ; the beer will be perfectly cured in a week at most. 

TO RESTORE STALE OR HARD EEER OR ALL 



Take the upper crust of a sixpenny loaf, and toast it very hard, 
cfrver it well with mustard, (mixed with water only,) cut it into sqluue 
pit'ccs, put them uito the cask, and in a fortiught it will be as mild as 
^\ iitij brewed only a month or two. 
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